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CURE 


“HONEY SWEET” SUGAR CURE- 


CONTAINS THE NECESSARY AMOUNT OF 
ESPECIALLY PREPARED SUGAR, AND NO SALT 


* MOST UNUSUAL COLOR 
* FINE, SWEET FLAVOR 
* LONGEST PRESERVATION 


OF CURED SAUSAGE AND S.P. MEAT 


Manufacturers of Binders, Seasonings, Dry and Liquid 


Seasoning Compounds 
















Buffalo Stuffers... 
7 models...54 to 
500 pounds capac- 
ity...equipped with 
Buffalo patented 
leak-proof pistons 
and safety devices. 
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Buffalo Self-Emptying Silent Cutters— available 
in 200, 350, 600 and 800 pounds capacity. 











Certain symbols have always stood for unquestioned quality 
and reliability. The mark Sterling is one. John E. Smith’s Sons 
trade-mark is another. Buffalo Quality Sausage-making 
Machinery has a background of over 80 years of experience 
in design and integrity in manufacture. It is designed for 
quality production, for longer service, for lower costs. Profit- 
wise and production-wise, you'll be interested in complete 
details of construction advantages and operating efficiencies. 
Write for catalogs today. 





QUALITY SAUSAGE-MAKING MACHINES 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 











Buffalo Grinders—6 models... 1,000 to 
15,000 pounds per hour capacity. 





Buffalo Vacuum Mixers—7 models 
... capacities 75 to 2,000 pounds. 
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A little spice means so much in the appetizing 
appearance and delicious flavor of your pack. 
You can’t afford to risk flavor-fluctuation, or 

: . . ig. age 
spoilage due to spice-borne contamination 
. ++ just to save a penny! Not when you can get 
Griffith seasonings—scientifically processed 
and tested to assure: 


1 ¢e Freedom from contamination 
2 « Flavor-potency 
3 « Uniform blending 


This is the kind of “flavor control” you 
need to produce products of depend- 
able quality. Griffith can give it to you 
. . . duplicating your formula ...ina 
blend of Purified Ground Spice* or 
Solublized Seasonings. Write us today. 


*U_S. Sterilization Pat. Nos 
2107697, 2189947, 2189949 


GRIFFITH 


CHICAGO 9, 1415 W. 37th ST. « NEWARK 5, 37 EMPIRE STREET LABO RA Z oO ery ES 


LOS ANGELES 11, 49th & GIFFORD STS. » TORONTO 2, 115 GEORGE ST. 
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Beautiful Field of Grain — AGREAT WORK OF NATURE 
Natural Products are Better 


Fine Sausages Deserve Wilson’s 


pa Fiataval Casings 


Wilson’s Natural Casings are just ‘“‘naturally right’ for 
your fine quality sausages. Place an order for these graded, 


uniform casings with your Wilson salesman today! 


EE Re 
WILSON & Co 
WineX/ 





GENERAL OFFICES CHICAGO 9, ILL. 





In every way sausage is 627 in 
WILSON’S NATURAL CASINGS ) 
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Gives Longer Shelf Life 
And. Increased Sales Appeal | is the only vacuum-packed, heat sealed 


casing that gives a transparent tight-clinging second 
skin protection and prevents drying out; that retards mold formation and rancidity; that 
retains the full color, bloom, and flavor of your pack. CRY-O-RAP bags and the CRY O VAC 


process eliminate spoilage and weight loss. 


Economical ge straight line production technique of the CRY O VAC process 
gives greater protection with fewer operators. When you check the 
all-in packaging costs,—i. e., production labor, packaging material cost, shrinkage 
losses, spoilage, — you will find that the CRY O VAC process with CRY-O-RAP 


bags save you money. 


The CRY Oo VAC Process ( = are four easy steps in the CRY O VAC 


process, — bagging, vacuumizing, heat sealing, and 
shrinking. Two operators — one bagging and one operating the Model D machine — can package 
300 to 500 units per hour depending upon size. This presupposes the use of 


iad ' ; mi Ta ; 
Sec This Machine an automatic conveyor shrink tunnel. Hand shrinking would require one 
tn Operation — additional operator who would also inspect and rack finished pack. 


Model D Packaging Machine 


This is ao semi-automatic unit ruggedly built of stainless 
steel with built-in motor vacuum system and thermostati- 
cally controlled heat sealing unit which is operated by 
compressed air. Interchangeable vacuum nozzles per- 
mit packaging a wide variety of products. 


This machine is made, sold and serviced by Package 
Machinery Company, Springfield, Mass., under an ex- 
clusive arrangement with Dewey and Almy Chemical 
Company. Inquiries regarding the CRY O VAC machine 
may be sent to either company or their sales offices. 





DEWEY ano ALMY CHEMICAL COMPANY 
CAMBRIDGE 40, MASSACHUSETTS 
Chicago, Ill. San Leandro, Cal. Montreal, Canada 
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COST CUTTERS 
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CUTTING AND ( 


TRIMMING TABLES 


STAINLESS STEEL surfaces make these tables sanitary and 
easy to clean. KOCH Cutting and Trimming Tables are ri- 
gidly constructed of heavy angle iron to prevent sidesway. 
Legs have adjustable levelers. Removable 12-in. cutting 

is made of laminated clear maple, glued and dowel-pinned. 
Working height to table top is 35-in. Overall width of to 
42-in., including cutting board. Splash back is 12-in. high. 
Tables are shipped in sections to save freight, and when 
erected bolt together as rigidly as if all joints were welded. 


LOOK AT THESE LOW PRICES 


No. 2160-6ft.long . . . . . $152.50 
No. 2180- 8ft.long . .. . . 175.00 
No. 2190 -10ft.long . . . . . 225.00 


f.0.b. factory shipped knocked down 


BEEF PAUNCH 
TRUCKS 


This free-wheeling truck, galvanized after fabrication, is the 
easy way to take care of cattle viscera, paunch, liver, etc., on 
the beef dressing floor. Removable pluck pan. Steel wheels 
with plain bearings. 
No. 1700- Paunch Truck . . . $103.15 
f.o.b. Kansas City 

Paunch Trucks may also be made of stainless steel, and may 
have roller-bearing, rubber-tread wheels. Write for prices. 


PRITCH PLATES 


Because of special advantages, KOCH is able to offer an un- 
usually low price on cast iron Pritch Plates. 


Size of plate 24 x 36-in. 
No. 2436 - Pritch Plate, each . . $26.50 


OCHA. — Sy ly Co. 
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THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLYVDO., CHICAGO 8,ILLINOIS 
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C. 560 


This machine operates in conjunc- 
tion with the moving top of the 
cutting table and cuts shoulders 
from the carcasses with unfailing 
accuracy — leaving the maximum 
amount of meat where it is most 
valuable. Only one man is required 
to line up the sides on the table 


_ just ahead of the knife. Adjustments 


are provided to compensate for the 
regrinding of the knife. The vertical 
angle of the knife is also easily 
adjusted and can be arranged so 
that the whole cutter head tilts out 
of the way, should the table be 
needed for other operations. Write 


for further details. 





SHOULDER CUTTER 
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The LIXATE pipe line 


to efficient brine 
ews | distribution 

















SPRAY DECKS 
WALL CABINETS 
UNIT COOLERS 


LED : 2008 ep | 
— N a dS WASHING AND THE LIXATOR automatically provides 
} M 












ne ee men 100% saturated crystal-clear, self-filtered 


rte brine that can be piped, by gravity or 
\werce = naw pump, anywhere . .. at any distance ... it 
is needed in your plant. 





























HOW THE LIXATOR WORKS 
In the dissolution zone—Flowing through 
a bed of Sterling Rock Salt which is con- 
tinuously replenished by gravity feed, 


water dissolves salt to form 100% satu- Co 
rated brine. In the filtration zone—through a 
the use of the self-fileration principle orig- } 
inated by International, the saturated —e a 
brine is thoroughly filtered through a bed ea : aoe ‘ 
of undissolved rock salt. The rock salt it- ‘ og ee 
self filters the brine. Nothing else is +a ‘ 
needed. aaah | : 
“a JUST TURN A VALVE for Lixate Brine that 


meets the most exacting standards for chemi- 
cal and bacterial purity . . . that can be di- 
luted volumetrically to any desired strength. 








THE LIXATE PROCESS for Making Brine cuts 
production costs as high as 20% . . . by cut- 
ting labor, time and waste in making brine. 
No hauling, measuring, stirring ... YET AL- 
WAYS a continuous supply of accurately meas- 
ured brine. 


Consult our Technical Service Department on 
your use of salt and brine. The experienced men 
on this staff will advise you on the proper loca- 
tion for Lixator and salt storage, pumping ar- 
rangements, types of pumps, meters, and valves. 
They will fit the money-saving Lixator into your 


eS plant operations, Write today! 
5 
Fy, 














on 


ow aver annie | OLE Cixate RR 
M0044 


° REG.U.S. Pat. ore 
The New Stainless Steel : 











STERLING MODEL LIXATOR ae fe or. making brine 
For “Lifetime” Use ERNATIONAL SaLT COM 
P 
For Greater Economy Scranton, Pa, ANY, INC. 
For Added Cleanliness 
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* 3 GEBHARDTS shown in the ceiling, between the rails, in the sales cooler of a Cincinnati packer. 


GEBHARDTS are fabricated of 
high-lustre Stainless Steel to 
insure complete sanitation, 


cleanliness and purity. 
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GEBHARDTS 


CONTROLLED REFRIGERATION SYSTEMS 
save you ‘2.00 per head on beef 


Beef packers now operating GEBHARDT Cold Air Circulators in their chill 
and holding rooms report a saving on shrink alone of better than 1%. This 
means a 5-pound saving on a 500-pound carcass . . . a notable dollar and 


cents saving! Write today for illustrated catalog presenting the complete 
GEBHARDT story. 


The National Provisioner—April 30, 1949 








ws 


of 


shill 
This 
and 
ete 




















TO ALL PRODUCTION and PLANT 


MANAGERS OF MEAT PLANTS 


THESE MAINTENANCE ENGI- 
NEERING AND SPECIFICATION 
CHARTS LIST 500 COMBINA- 
TIONS OF CHEMICAL, TEMPER- 
ATURE, SPORE, GERM AND 
MOISTURE CONDITIONS IN 
MEAT PLANTS:. SPECIFICATIONS 
ON 70 CHEMICALS AND 
PAINTS THAT ELIMINATE THESE 


CONDITIONS. _ 


Solve your difficult 


maintenance problems— 





reduce replacements and repairs 


America’s largest packing plants are already adopting methods shown 
in these charts. Exact surfaces (from bleeding rails—to knocking pens 
—to tripe washers); temperature, chemical and atmospheric condi- 
tions—all are indexed. The charts automatically select the product 
that solves each problem best. How to produce maximum psychological 
coolness in summer, greatest visibility in winter, greatest safety the 
year round; how to check ravages of mildew, rot, acids, moisture, heat 
and alkali; how to make sanitation easier and less costly; how to 
reduce to a minimum time and expense of maintenance work; how to 
make floor enamel last three times longer — these and many other 
cost-reducing methods can be learned from these charts. Send for 
your copy now. 


STEELCOTE MFG. CO. « ST. LOUIS 3, MO. 
IN CANADA: STANDARD PAINT & VARNISH CO., LTD., WINDSOR, ONT. 
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MAIL COUPON NOW 


STEELCOTE MANUFACTURING CO. 
| Gratiot at Theresa, St. Lovis, Missouri 
| Gentlemen: 


Please mail me without obligation 
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Refrigerated BODIES 


High steaks are HIGH STAKES. Don’t gamble! Instead, let a BATAVIA 
REFRIGERATED BODY guarantee delivery of your meat at cooling room 
temperature, cooling room quality. There is no loss of bloom, no discoloration, 
no trim losses when you deliver in a smart looking BATAVIA REFRIGERATED 
BODY. For it is truly, ACOOLING ROOM ON WHEELS - - - 

dependable, profitable, beautiful. Write for the facts today. 


BATAVIA ANNOUNCES ITS NEW HYDRAULIC DRIVE— pas 
This new, ¢ stem allo 7 vides ie 
cunttnusas po ot nen Ee in suaander the levees rin weds oe how 
this system meets your needs. LIFE 


BATAVIA BODY COMPANY - BATAVIA, ILL. BEGINS y | 0 


DON'T INCUBATE—REFRIGERATE 
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Fearn in your frank formula 





means better product and profits! 


Regardless of the type of product you make there’s a Fearn product that will 
make your franks taste better, look better and sell better. 


Because the Fearn line is so complete, you can rely on Fearn to supply you 
with special ingredients that will do exactly the job you want done. There 
are more than 30 Fearn binders and cures from which to choose, each spe- 
cifically designed to give superior results under special conditions; other 
Fearn flavor builders and special ingredients have special qualities that can 
be used with profit in your plant. 


Whether you use one or many Fearn products in your plant, you can use them 
with the assurance that you'll get dollars of profit in return for the pennies 
of investment you make in Fearn ingredients. May we tell you more? 


Write today for full details 
f of these outstanding Fearn ingredients 


a 
i arn 





aboratories, inc. 





adds sales and profits from added zest and flavor 





Page 14 The National Provisioner—April 30, 1949 














6 


In this view, the loop 
is on the way down 
after the limit switch 
has stopped the upward 
motion and operator 
has pushed the down 
button. Trolley has 
landed accurately on — 
the rail and lifting loop 
will continue on down 
without hesitation even 
though trolley remains 
on spot. Hoist in this 
view is parallel to 
bleeding rail. 


In this view the 
Lander is about to start 
functioning. The guide 
block is in the down 
position—note that it is 
free to swing for hoist- 
ing off-center loads. 
Hoist in this view is on 
the dressing bed side 
of the bleeding rail. 


DUPPS 





ithe 


ASIMINGS STAG 


the (282 difference 


makes the ales difference 


To sell your product the SECOND TIME... be sure it is mouth- 
wateringly good the FIRST TIME. Stange, with 45 years experience 
in creating taste appeal for many of the most famous foods in the 
nation, can create an entirely new and improved taste for your prod- 
uct... with positive, controlled xniformity. Let us help give your 


: . product the Taste Difference that will make a big Sales Difference! 
aencelIog Wm. J. Stange Co., Chicago 12, Illinois - Oakland 6, California. 


“SILENT PARTNERS IN FAMOUS FOODS” 
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New Taylor 
Hi-Flow Valve has 


907 CAPACITY 


ERE is a single-seated diaphragm valve in the 150- 

Ib. class with maximum capacity. Taylor’s new HI- 
FLOW Valve gives you a net flowing area equal to 90% 
of the corresponding pipe size. In some cases the HI- 
FLOW Valve lets you use a valve and motor smaller than 
usual. The net result of this is—you'll save money on 
many control applications! 


inherent Tight Shut-Off — Perfectly aligned valve seat- 
ing insures a positive seal and tight shut-off. 

Easy Maintenance—Simple design. Disc and seating 
rings allow no small clearances to give trouble. Remov- 
able seat rings. 





Long Life—Rugged cast iron body—perfect for majority 
of control applications. 18-8 stainless steel stem and 
disc, and nickel alloy seat ring give lasting performance. 


Cast-iron Motor shown here is most popular. Also 
available with Motosteel diaphragm motor. Taylor de- 
sign engineers have spent years of intensive study, re- 
search and testing to develop this economical, long last- 
ing HI-FLOW Valve for you. For complete details, write 
for Bulletin 98183 or ask your Taylor Field Engineer. 
Taylor Instrument Companies, Rochester, N. Y., and 
Toronto, Canada. 





Instruments for indicating, recording and controlling 
temperature, pressure, humidity, flow and liquid level. 


QUICK FACTS FOR ENGINEERS 


Taylor H1-FLOW Valves are available with either direct 
(air-to-close) or reverse (air-to-open) action. Your selection 
depends on type of application and whether valve must open or 
close in case of air failure. Both types have the same construc- 
tion, design features and pre-determined flow characteristics. 
Body and seat ring sub-assemblies are interchangeable in 
either Direct or Reverse Acting Valves. 


* Trade-Mark 





9 TAYLOR INSTRUMENTS MEAN ACCURACY FIRST 
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NOW! 


All Globe Trucks have 
WATER-TIGHT, easy-to-clean, 
aluminum Disc Wheels as 
Standard Equipment 


LOOK TO GLOBE FOR 
ALL TRUCK NEEDS 


The new Globe chassis type trucks embody 
a radical departure in truck construction 
that results in greater savings over longer 
periods of time, less maintenance and 
operating costs, plus greater ease in oper- 
ation. Shock resistant structural frames, 
perfect balance and sanitary finish, plus 
Globe's high standards of workmanship 
and materials are your assurance 

that Globe has the ability to give you 

the best. Write or call Globe today. 


4000 S. Princeton 
Chicago 9, Illinois 


34 years serving the Meat Pack- 
ing Industry with Expertly Designed Equipment 
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BRITAIN BEGINS BUYING 
PORK; LARD PURCHASES 
TOTAL 30,000,000 LBS. 


Under authorization by the Economic 
Cooperation Administration, Great Brit- 
ain has begun the purchase of 68,000,- 
000 Ibs. of pork and is expected to buy 
100,000,000 Ibs. by the end of June. 


Purchases are being made by the 
British government through agents of 
American packers in the United King- 
dom or direct by the British Food Mis- 
sion in Washington. It is understood 
that the products desired are frozen 
sides and primal cuts, including loins, 
butts and hams. It is explained that one 
of the main reasons for purchase of 
pork at this time is that British negotia- 
tions for Argentine beef have broken 
down and that the British government 
intends, pending a settlement of nego- 
tiations, to put pork in the British meat 
ration in place of beef. 


As reported in THE NATIONAL PRo- 
VISIONER last week, Great Britain is 
purchasing considerable quantities of 
lard. It has already taken 30,000,000 Ibs. 
and within the next six months probably 
will have purchased about 100,000,000 
Ibs. Lard purchases were originally to 
be made only through representatives 
of packers in the United Kingdom, but 
the British government is now consid- 
ering bids, either by telegram or letter, 
from meat packers who do not have 
representatives there. Offerings should 
be addressed to C. P. Rawlings, British 
Treasury and Supply Delegation, 1800 
K st., N. W., Washington, D. C. 

The offerings should cover pure re- 
fined lard meeting specifications in Item 
1901 of USDA Schedule FSC 10, and 
must be packed two 28-lb. boxes to an 
export wooden box or solid fibre con- 
tainer (V-2 or V-3), suitably metal 
strapped for export. Quotations should 
be f.o.b. Port of New York, and so spe- 
cified. Full instructions regarding docu- 
mentation, marking, shipping and pay- 
ment will be included in the contract 
by the Ministry of Food, as represented 
by the British supply delegation. 


CCC BUYING FAT BACKS 


Late last week the U. S. Department 
of Agriculture asked for bids for 8- to 
12-lb. fat backs in 180-lb. nailed wooden 
boxes for shipment to Europe, bids to be 
received until Wednesday, April 27, with 
acceptances made by telegram the fol- 
lowing day. The offers were to cover 
May and June delivery, f.o.b. New York. 
A total of 7,920,000 lbs. was offered by 
17 companies, with prices ranging from 
12c to 18%c, and an average of 13c. It 
was reported late this week that pur- 
chases totaled 2,800,000 Ibs. at a 12.04c 
average. 


Brannan Elaborates on Farm Program and 
Asks Immediate Direct Payment Authority 


ECRETARY of Agriculture Bran- 

nan told Congress this week that 
he would welcome immediate authority 
to use direct payments on hogs with 
which to experiment on his proposed 
farm program. He also indicated that 
a bill covering the entire program has 
been prepared and will be submitted 
to Congress after Bureau of the Budget 
officials have given it anticipated ap- 
proval. 

In his testimony Brannan stated that 
the purpose of the program is to assure 
farm income at a reasonable level and 
to encourage necessary production 
shifts. He pointed out that production 
shifts can be obtained either by rigid 
controls or inducements. His plan, which 
treats meat and dairy products favor- 
ably, employs the inducement method, 
he explained. 


There are definite indications that 
Congress will be receptive to an amend- 
ment permitting direct payments. How- 
ever, until such an amendment has been 
passed, USDA officials have stated that 
they would support Good and Choice 
butcher hogs at or above the announced 
weekly seasonally adjusted schedule 
(see the NP of April 9, page 24) 
through the purchase of dressed hog 
sides and other commercial pork cuts. 
The present Agricultural Act of 1948 
does not permit the use of direct pay- 
ments until January 1, 1950. 


The Agriculture Secretary stated 
that under the livestock support pro- 
gram the number of livestock produced 
would not be limited, but the number 


on which a producer could collect sup- 
port payments would be. He also said 
that the production payments would be 
made to the final marketer; thus, the 
feeder would collect the payment if he 
marketed the animals to the packer. 


In response to a question Brannan 
agreed that conceivably the time might 
come when livestock producers would 
be asked to limit production, but that 
he did not foresee such an eventuality 
in the near future. 


Stating that hogs present one of the 
most difficult support problems, he cited 
the following example of how his plan 
would operate: 

“Take a year’s production goal of 
20,000,000,000 Ibs. of hogs, live weight, 
and a price support level of about $16.50 
per cwt. Then assume that we have 
1,000,000,000 Ibs. of live hogs which will 
not clear the market at a price which 
will reflect the support price to the 
farmer. Assuming this excess produc- 
tion, there is an immediate obligation 
to support the price of hogs through a 
purchase program, the only method now 
authorized by law. This would cost 
about $230,000,000. This estimate is 
reached as follows: 

“The initial obligation would be about 
$165,000,000; this assumes that we 
would buy the hogs at the farmer’s 
gate and that the acquisition of the 
hogs could be accomplished with no ex- 
pense whatsoever to the government. 
Everyone knows that this is an unrea- 
sonable assumption because we cannot 

(Continued on page 36.) 





AFL UNION WILL SEEK 
NEW WAGE INCREASES 


The Amalgamated Meat Cutters and 
Butcher Workmen of North America, 
AFL, will reopen contracts with major 
packers for increases in pay. The an- 
nouncement was made by Earl W. Jim- 
erson, president, and Patrick E. Gor- 
man, secretary-treasurer of the union, 
late last week following meetings in 
Chicago of the national negotiation 
committee and of 150 delegates repre- 
senting local unions throughout the 
country. 

The amount of the increase which will 
be asked and the dates when negotia- 
tions will be started were not revealed. 
Under existing contracts, which expire 
August 11, the union may reopen at any 
time for wage increases. 

The UPWA (CIO) announced last 
summer its intention of seeking general 
wage boosts as well as the elimination 
of inequalities. 


Propose Fresh Meat Rates 
On “Perishable” Products 


The national classification board of 
the Motor Carriers has proposed that, 
effective May 3, all meat products 
marked or described as “perishable” 
automatically be assessed fresh meat 
rates. These rates are very high. In- 
crease on less-than-truckload lots, for 
example, would amount to more than 50 
per cent. The proposal was made follow- 
ing defeat of the motor carriers’ pro- 
posal to charge the high fresh meat 
rates on so-called “quick-cured” meats. 


The National Independent Meat Pack- 
ers Association has announced its inten- 
tion of filing a protest with the Inter- 
state Commerce Commission asking that 
the new proposal be suspended pending 
an investigation of its lawfulness. The 
ICC has power to suspend rate proposals 
for a seven month period. The “quick- 
cure” proposal was suspended and ulti- 
mately ruled unlawful. 









Richter’s 
Sausage 
Wrapped 

Each Day 
For Self- 


Service 


Sale 


SELF-SERVICE PACKAGING 
IN CHICAGO PLANT 


LTHOUGH for years a few items 
A such as pork sausage and sliced 
bacon have been packaged for 
self-service sale, there has been tre- 
mendous development in this field in the 
last two years and more and more 
packers and sausage manufacturers are 
packaging a greater variety of ready- 
to-serve and semi-perishable products. 
Expansion has been made possible by 
several factors: the greater availability 
of refrigerated self-service cases in 
food stores, the success of self-service 
in other food lines, the development of 
satisfactory cartons and transparent 
films for packaging meats, the perfec- 
tion of packaging and sealing tech- 
niques and the development of ma- 
chinery to speed and give efficiency to 
the packaging operation. 

While it appears, for the time being 
at least, that the meat processor can 
play little part in pre-packaging fresh 
meats for self-service sale, there does 
seem to be a definite opportunity to 
perform this operation in connection 
with ready-to-serve and semi-perishable 
products. Even here, however, as George 
Garnatz of the Kroger Foundation re- 
cently pointed out, the retailer may 
have an advantage where product fresh- 
ness is an important factor. The dealer’s 


TWO PACKAGING LINES 
TOP PAGE: Frankfurt packaging setup in 
which banded 1-lb. units of sausage are put 
through wrapping and sealing machine 
(foreground). LEFT: The top picture 
shows the head of the conveyor line used 
in packing most sausage items. Operators 
here slice and weigh the product and as- 
semble the various wraps, labels, etc., later 
used by the wrapper-sealers (see bottom 
picture) at stations along the conveyor. 
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ability to package sausage on a catch- 
weight family portion or count basis 
may, in some cases, make it advan- 
tageous to package in the retail store. 


THE NATIONAL PROVISIONER has re- 
cently had the opportunity to study in 
detail the self-service packaging opera- 
tions carried on by Richter’s Food 
Products, Inc., Chicago. This is a rela- 
tively new endeavor for the Richter 
firm and, like other processors in a 
similar situation, some of its practices 
are still on an experimental basis and 
volume has not reached the point where 
maximum efficiency can be realized. 


One noteworthy point about the 
Richter operation is that the firm recog- 
nizes the importance of product fresh- 
ness. Packaging begins at 6 a.m. in the 
Richter plant so that product can be 
delivered on the same day to the com- 
pany’s retail outlets. 


The decision to enter the packaged 
sausage field was made by the firm to 
bolster the competitive position of its 
entire line of sausage. It was felt that 
the plant was at a disadvantage in its 
sales efforts in dealing with retail out- 
lets which featured self-service meats. 
By being able to supply both self- 
service and bulk sausage items, the firm 
has increased its sales potential, both 
as to individual shops and the number 
of stores. 


In the actual construction of equip- 
ment for the pre-packaging operation, 
one of the major items was the stainless 
steel conveyor table. A conveyor top 
table was selected as it presented a 
more orderly method of work distribu- 
tion. Pre-packaging entails slicing, 
sealing, unit assembling, unit sealing 
and final shipping carton packing opera- 
tions. While a stationary top table 
might be suitable for a small pre- 
packaging operation it would create a 
flow problem in handling larger volume. 
Moreover, a conveyor top table permits 
adequate spacing of the individual op- 
erators, an important consideration 
since many of the packaging tasks are 
hand operations. Each operator must 
have sufficient room for holding units 
to be assembled, the placing of sealing 
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LITTLE LIVER SAUSAGE 


LEFT: Individual cased sausage are 
banded with company and brand label and 
then wrapped and heat sealed. RIGHT: 
Little liver sausage comes down the con- 
veyor to scaler at the foot of the table who 
weighs each piece, marks weight on panel 
and puts sausage in shipping container. 


tools and enough area to permit safe 
movement of a hot sealing iron. 

While each of the individual oper- 
ator’s stations has an outlet for sealing 
irons, safety demanded that the con- 
veyor table be equipped with a master 
in-use-indicator. The combustible nature 
of the wrapping material would present 
a fire hazard if any of the sealing irons 
were left plugged in accidentally. A 
master indicating light was installed at 


STAFF AND SOME PRODUCTS 
LEFT: Charles Metelka, packaging fore- 
man, inspects some units of shingled 
Canadian bacon. RIGHT: Shown here 
right to left are Willard T. Lenz, secretary- 
treasurer; John B. Jasper, vice president 
and general manager, and F. H. Eager, 
plant superintendent. Some of the prod- 
ucts packaged for self-service sale are in 

the foreground. 





the electrical switch panel of the de- 
partment which burns red when any of 
the sealing irons is operational. This 
provides cleanup and watch personnel 
with a visual warning. 

For its slicing operation the plant 
selected two U. S. slicers with a total 
maximum output of 300 lbs. per hour. 
Since production of the pre-packaged 
sausage alternates between sliced and 
unsliced items, the operator of the 
slicing machine is able to work ahead 
(product is held in stacks in pans) dur- 
ing periods when link sausage is being 
packaged. However, as the demand for 
pre-packaged items increases, the Rich- 
ter management believes that a slicer of 
greater capacity and a shingling con- 
veyor will be required. 

Sliced items or link type sausage 
are weighed by two scalers at the head 
of the conveyor table and they place 
the product on a transparent wrapper 
of LSAT cellophane set in position by 
another operator whose task it is to 
provide the correct wrap along with the 
proper cardboard base, brand and prod- 
uct and price labels. The complete units 
then travel to the individual sealers 
who arrange the product, tuck the wrap- 
per, heat seal the unit and affix the 
labels by heat sealing. There are nor- 
mally ten wrapper-sealers on the line. 
The finished units travel by conveyor 
to a packer who places them in a ship- 
ping container and tape seals it. 

Analysis of the operations shows that 
there is considerable difference in the 
amount of work involved in handling 
the various items. With certain prod- 
ucts (such as Canadian bacon) which 
come unshingled to the sealers, the slices 
must be shingled on the baseboard, the 
wrapper top sealed and the package 
turned bottom side up for end tucking 
and heat sealing. It is estimated that 
the total time required for preparation 
of a unit of this type is 1% minutes 
per package. 

Garlic links, a Richter specialty, also 
require considerable time for packag- 
ing. The links (larger than franks) are 
weighed at the head of the conveyor 
table and sent to the sealers on their 
baseboard with the wrapper and labels. 

(Continued on page 37.) 











THE NATIONAL PROVISIONER re- 
ported that it had recently found 
several packers who appear to have 
some new ideas in connection with hog 


T’ the issue of March 26, page 17, 


killing operations. While not all -of 
these ideas have been fully developed, 
and some may not be workable or ap- 
plicable in all plants, they do appear to 
be promising and suggestive. 

The first article described how hogs 
are “conditioned” on the rail in a Chi- 
cago plant before they go into the scald- 
ing tub. It also noted the manner in 
which dropping, scalding and dehairing 
have been coordinated in this plant 
and mentioned that a spray system of 
scalding was being considered by other 
processors. 

In this connection it was pointed out 
that present methods call for many 
“handling” operations during the first 
steps in hog killing. After sticking and 
bleeding, the hog leaves the rail for the 
conditioning and/or scalding tub, is im- 
pelled, poled or towed through it, is 
carried by a conveyor up to the dehairer 
and is then gambrelled and again placed 
on the rail for depilating, shaving, 
dressing, etc. 

Almost every hog killer has probably 
said at one time or another: 

“If we could only carry the hogs 
through on the rail or chain from the 
sticking rail to the cooler. .. .” 

While the arrangement described in 
this article, and those in the earlier 
story, do not involve such a radical in- 
novation, they do indicate ways in which 
the first steps may be taken toward 
such a development. 

In the plant of a northwestern pack- 
er there is in progress an attempt to 
develop a semi-continuous conveyor 
method of moving the hogs from the 


shackling pen to the dehairing machine. 
According to the plant superintendent 
the setup has some flaws but he believes 
that these can eventually be eliminated. 

The hogs, which are carried up by 
the hoist in a conventional manner, 
move past the sticker on a finger con- 
veyor. They continue on this conveyor 
up to a declining skid rail onto which 
the conveyor feeds (see diagram below). 
The hogs make a U-turn on the declin- 
ing skid rail and come to the scalding 
tub. During their travel the hogs are 
at all times over a curbed bleeding area. 

The skid rail is aligned with a lift 
type wheel which picks the shackled 
carcass from the rail and places it on a 
declining finger conveyor which carries 
the hog to a chute and a runoff rod 
feeding the shackle to the upright finger 
conveyor of the scalding tub. In this 
arrangement the finger conveyor car- 
ries the hog through the scalding tub 
to the dehairing machine where an 





New Ideas 
Appear on the 
Hog Killing 
Floor 


Extension rod on gambrel and fact that hogs come from de- 
hairer with hind legs in good position for handling enables 
gambrelling with a minimum amount of effort. 


operator removes the shackle and guides 
the hog onto the dehairer’s feed apron 
conveyor. 

The plant is experiencing a little diffi- 
culty with the runoff rod feeding the 
scalding conveyor. The hog, when 
dropped into the scalding tub, tends to 
float on top of the water and creates 
slack in the shackle chain. Inasmuch 
as there is no tension on the hook of 
the shackle as it travels down the run- 
off rod, the hook occasionally jumps 
free of the upright finger conveyor as 
it comes to the end of its runoff. Be- 
eause of this difficulty, the plant has 
found it necessary to station a man at 
the dropoff point to pole out and hook 
on the scalding tub conveyor any 
shackles which jump free. 

However, the plant’s superintendent 
believes that by construction of a drop- 
off apron sloped away from the upright 
finger conveyor and toward the scald- 
ing tub, tension can’ be maintained on 





HOG HOIST 










DECLINE FINGER CONV. 


SHACKLING AREA 








SCHEMATIC DIAGRAM OF HOG CARCASS CONVEYOR 
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the MEPACO Guilt 
TIPPER Smoker 


HERE’S WHAT YOU GET... 


Extra volume of cool, clean, 
dry smoke 





Extra economy in operation 


Smooth, even Controlled smok- 
ing process 


Easier to clean 


Fully automatic control of smoke 
output 


Easy ash removal 
No belts—no pulleys 


Replaceable burning pot 


Eliminates fire dangers 
and many other new 


money-saving advantages 


Dseree, perfected and tested bya practical packing 
house man—a specialist in smoking problems. The New 


Automatic electric control system governs the output of 
smoke and protects against possibility of over-heating 








MEPACO Tipper Smoker is revolutionary in design, 
operation and construction. 

Provides cool, clean, dry smoke at absolute minimum 
cost. Famous MEPACO built-in rugged construction as- 
sures long life and trouble-free 
operation. 
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or failure in the feed system. Large, unwanted deposits 
of resin, tar and soot removed by dual cleaning system. 
Entire feeding and burning is controlled from one moving 
shaft—no belts—no pulleys. Replaceable burning pot 
made of heavy boiler plate. Sawdust is completely 
burned under forced draft—no waste. 

A real value that will pay for itself over and over again. 


Write or wire for complete information 


Meat Pachers Equipment Co, 


1226 FORTY-NINTH AVE. * OAKLAND 1, CALIF. 








the shackle chain by retarding the ac- 
tual fall of the carcass into the tub 
until it is pulled off the apron by the 
finger conveyor. 

When completed it is believed the ar- 
rangement will reduce the number of 
attendants on the scalding setup to one, 
although at present only two are em- 
ployed for the entire operation from 
the sticking station to the dehairing ma- 
chine’s feed apron. 

An additional advantage of conveying 
the hog through the scalding tub is that 
the time each hog remains in the tub 
can be controlled exactly, preventing 
either over- or under-scalding of the 
carcass. 


At the moving top gambrelling table 
in this plant one man handles the opera- 
tion for a kill of 200 hogs per hour. 
The plant uses a steel gambrel with an 
extension rod about 18 in. long from 
the gambrel to the trolley. The units 
are stored on a rail which feeds a gam- 
brel to the operator whenever required. 
As the hogs come from the dehairing 
machine the operator cuts the gams 
and hits the release which allows one 
gambrel to pass. The rail makes a turn 
at this point and brings the gambrel in 
front of the operator with its axis 
across the table. The extension permits 
the operator to bring the gambrel to 
the hog and does not require the posi- 
tioning movement sometimes needed. 
The hog is carried by the moving table 
top to the dropoff point and then goes 
by rail to the chain pickup. 


MID RULE ON LABELING 
MSG RELAXED; SPECIFY 
METHOD GERMICIDE USE 


In several important rulings this 
week the Meat Inspection Division re- 
laxed its restrictive labeling require- 
ments for product containing mono- 
sodium glutamate, specified methods 
for using. the new quaternary am- 
monium germicides and outlined pro- 
cedure to be followed to insure that 
pork products are heated to the correct 
temperature. 


In Memorandum 54, Supplement 1, 
the MID discontinued its requirement 
that monosodium glutamate be identi- 
fied as an artificial flavoring in the 
statement of ingredients. Under the 
new ruling the words “Artificially 
Flavored” need not appear contiguous 
to the name of a product containing 
monosodium glutamate as was formerly 
required. 

In Memorandum 123 it was stated 
that aqueous solutions of quaternary 
ammonium compounds, sodium hypo- 
chlorite or chloramine may be used as 
sanitizing agents and mold inhibitors on 
equipment, floors, walls, and ceilings of 
edible product departments of official 
establishments in accordance with the 
following: 

Solutions of these compounds may be 
used on edible product equipment and 
on floors, walls and ceilings only (1) 
after the usual cleaning operations and 
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TRUCK REFRIGERATION! 


D 
















Al 


No shrinkage, spoilage, sweating 
or discoloration of perishables ever! 
Why? Because this Conditioner uses 
the surest and cheapest of all refrig- 
erants . . . natural icel No noxious 
fumes! No damp, bacteria-breeding 
floors! Every cubic inch of air is re- 
washed and recooled every two or 
three minutes! 





Write Dept. D., Today for Booklet and Prices 


122 West 30th Street, New York 1, N.Y 


INDUCTION 
CONDITIONER 





AIR INDUCTION ICE BUNKER CORP. 
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Check These Features! 


® Low Initial investment— 80% less! 
® Low Operating Cost 





® No Mairftenance Cost 
® No Replacement Parts Required 
® 30 Minute Installation by ANY Mechanic 


® Operates with Own Motor Off Truck Battery 


® Holds Ideal Temperature 40 to 44 degrees 
® No Mechanical breakdown with costly loads! 





(2) after removal of all meat from the 
room or compartment unless it is effec- 
tively protected from contact with the 
solution. The application of such sani- 
tizing agents must not be used as a 
substitute for thorough and effective 
cleaning. Residues must be removed 
from edible product equipment by thor- 
ough rinsing with clean water before 
the equipment is again used for 
handling product. It ‘will not be re- 
quired, however, that the residues of 
the compounds be washed from floors, 
walls, and ceilings unless, in the judg- 
ment of the inspector in charge, the 
presence of such residues is found ob- 
jectionable. 


The strength of the solution of 
quaternary ammonium compounds cus- 
tomarily used does not exceed one ounce 
of the 10 per cent aqueous solution, or 
1/10 oz. of the dry chemical, to four 
gals. of water. Caution should be exer- 
cised to avoid bringing the concentrated 
solution or the dry chemical into con- 
tact with the eyes or nasal passages be- 
cause of their extremely irritating 
effect on mucous membranes of some 
persons. 

The solutions of sodium hypochlorite 
and chloramine customarily used do not 
contain more than % of 1 per cent 
available chlorine (5,000 parts per mil- 
lion). 

In Memorandum 120, the Division ex- 
tended to June 15, 1949, permission to 


_use labeling supplies showing the state- 


(Continued on page 39.) 











ALL STEEL CONSTRUCTION, LIGHT, STURDY, RUSTPROOF! 
Play Safe! Order NOW And insure Delivery when you need it! 


AIR INDUCTION ICE BUNKER CORP. 





122 WEST 30th STREET, NEW YORK 1, N. Y. 
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New Panel Walls Have 


Core of Insulation 


CURTAIN wall of cellular glass 
A and concrete that is said to be 

readily adaptable to design re- 
quirements, regardless of floor plan or 
height of structure, and with certain 
maintenance, economic and other ad- 
vantages has recently been announced 
to the architectural and building trades 
and should be of interest to meat pack- 
ers and sausage manufacturers. The 
new wall construction lowers costs, 
cuts construction time, is light-weight, 
makes possible more usable floor space, 
and provides permanent insulation. It 
can even be salvaged for re-use. 

A component of this curtain wall is 
cellular glass insulation, PC Foamglas. 
Composed of millions of tightly closed 
cells, it has been used in insulation in 
walls, floors, and ceilings in meat pack- 
ing plants, among the users being units 
of John Morrell & Co., Smithfield Pack- 
ing Co., Dubuque Packing Co., Armour 
and Company, Wilson & Co., Geo. A. 
Hormel & Co., Cudahy Packing Co., and 
Albany Packing Co. 

Already in actual service in buildings 
erected within the past two years in 
both the United States and Canada, 
the panel wall consists of cellular glass 
insulation and concrete reinforced ve- 
neers made up into sandwich walls. 
They have been fabricated in several 
practical sizes and thicknesses for use 
in all three basic curtain wall systems 
—spandrel (horizontal), vertical, and 
complete bay-filling. 

Among the buildings already com- 
pleted during the past two years are a 
textile mill building of Cocheco Woolen 
Mfg. Co., at East Rochester, N. H.; a 
retail and wholesale office building for 
Hobbs Glass Co., Ltd., at Trois Rivieres, 
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Quebec, Canada; a plastics factory of 
Canadian Industries, Ltd. (subsidiary 
of Du Pont), at Shawinagin Falls, On- 
tario; and two buildings for the Hydro 
Electric Power Commission of Ontario, 
Toronto. 

The insulated wall panels are made 
in-the-flat in any practical size. The 
largest panels made, to date, measure 
256 sq. ft. each. The popular thickness 
is 6 in. with a 2-in. cellular glass core 
with 2-in. exterior and 2-in. interior 
veneers for ordinary industrial and 
commercial buildings. In constructing 
cold storage buildings, it would be de- 
sirable to increase the thickness of the 
insulating core or the veneers, depend- 
ing on temperature to be maintained. 

The concrete veneers, processed by 
heavy mechanical troweling, steam cur- 
ing, and/or vacuum processing, are 


REMOVING PANEL 
FROM FORM 


One of the combination 
concrete and insulation 
panels being removed 
from the casting form 
after 24 hours. A small 
crew of workmen (five) 
can make eight of these 
wall panels in a day. 
Final curing takes place 
while the panel is in 
place in the wall of the 
building under con- 
construction. Glass 
block windows can be 
cast into the wall panels. 


ONE BUILDING CONSTRUCTED 
WITH “SANDWICH” PANELS 


The panel construction of the walls can be 
clearly seen in this picture which was taken 
before outside painting. 


dense and weather resistant. 

Mass production techniques are prac- 
tical and a 24-hour casting to lifting 
cycle is used successfully. Panels can 
be placed directly into final position and 
left to cure. They can be made at the 
building site, or fabricated miles away 
and shipped to the point of erection by 
truck or rail. Glass block fenestration 
or openings for sash have been success- 
fully cast in while the panels are being 
fabricated. It is theoretically possible to 
cast in glazed tile for an interior finish 
during fabrication of the panel. 

Although the walls are only half as 
thick as the usual alternative, they have 
more than twice the insulating value. 
The overall thermal conductivity (“U” 
value) of the 6-in. section is 0.16 B.t.u. 
per hour per square foot per degree F. 
Reducing the concrete veneer thickness 
has little effect on thermal conductivity. 

For meat plant work, the economic 
thickness for the cellular glass insula- 
tion would be greater than that in the 
average wall. For temperatures around 
30 degs. F. it might be desirable to use 
a 4-in. core in the panel and for 20 
degs. F. a 5-in. core would be recom- 
mended. It is possible that the panels 
might be adapted to smokehouse con- 
struction. . 

Low temperature conditions impose a 
hardship on insulation materials, and 
designers and contractors go to great 
lengths to protect such materials 
against moisture migration and other 
actions which may deteriorate the in- 
sulation or attack surrounding mate- 
rials. The inorganic, continuous struc- 
ture formed by cellular glass insulation, 
so no air, water, vapor, or odors can 
get into or through the insulating 
block, is said to obviate these protective 
measures. The engineer can establish 
his extreme-design-condition dew points 
within the cellular glass and thus as- 
sure himself that condensation cannot 
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FLAVOR 


SPre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color. . . mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 
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faster handling. 
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take place within either panel veneer. 
This should result in a substantial re- 
duction in maintenance costs on the 
veneers. 


Although the exterior and interior 
faces of the insulated panel require no 
additional finishing, attractive and serv- 
iceable finishes can be added. 


The panels can be hung on the frame, 
or, in some designs, carry their own 
weight. They have sufficient strength 
to resist forces three or four times the 
wind load limit, without massive weight. 
The 6-in.-thick panel wall weighs 40 to 
60 lbs. per sq. ft., depending on the 
aggregate used. This is about one-third 
as much as the typical masonry wall. 

Thinness of the panels is said to in- 
crease the usable floor area about 72 
sq. in. for each running foot of floor 
perimeter. 

Both components of the new panels— 
the cellular glass insulation and con- 
crete—are incombustible. The fire re- 
sistance of the panels qualifies them for 
use under all fire codes. 


Of importance is the fact that there 
are no “cold spots” in these walls, not 
even at joints. The same thermal trans- 
fer takes place at the joints as any- 
where in the wall. Moisture migration 
is controlled at joints through the use 
of a new permanent mastic joint seal- 
ing material. 


DRY MILK IN SAUSAGE 


Dry milk is widely favored by food 
processors as an ingredient in prepared 
foods and confections, according to a 
study reported by H. L. Cook of the 
University of Wisconsin and the Bu- 
reau of Agricultural Economics, U. S. 
Department of Agriculture to the Amer- 
ican Dry Milk Institute in Chicago. 
Cook presented preliminary results of 
a sample survey of food processors’ 
preferences and uses of dry milk. The 
study was made with funds provided 
under the Research and Marketing Act. 


In sausage manufacture, processors 
reported dry milk an attractive ingredi- 
ent. About 85 per cent of the sausage 
processors reporting, who used nonfat 
dry milk, cited one or more special ad- 
vantages for dry milk. About 70 per 
cent reported one or more advantages 
compared with all-meat sausage. 


Of those who used nonfat dry milk, 
about 40 per cent reported better flavor 
and taste, 20 per cent noted better out- 
side appearance, and 15 per cent re- 
ported smoother texture. Similar pref- 
erences were expressed in comparison 
with all-meat sausage. 


SUPPLY GROUP MEETS MAY 23 


The first semi-annual meeting of the 
Meat Industry Supply and Equipment 
Association will be held at 2 p.m. May 
23 in room 17, Club floor, Palmer House, 
Chicago. A. H. Noelke, secretary-treas- 
urer, announced that the meeting is 
open to all suppliers to the packing 
industry whether or not they are mem- 
bers of the association. 
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NO ACTION TAKEN ON BILL 
TO HELP RELIEVE SURPLUS 
FATS AND OILS SITUATION 


No action on the bill providing for 
an equalization fee on imports of fats 
and oils, which was introduced last 
week in the Senate, was taken by the 
House of Representatives before it re- 
cessed for ten days. The bill (S 1594), 
which was outlined briefly in the Pro- 
VISIONER last week, would amend the 
section of the Internal Revenue Code 
relating to import taxes. 

Under the proposal, whenever the 
average wholesale price of the principal 
fats and oils produced in the United 
States was less than the average parity 
price of the products, a tax per pound 
of oil or fat content would be levied on 
imports in the amount of the difference 
between the prices, but not to exceed 10c 
per lb. It would apply to all vegetable, 
animal and marine fats and oils, includ- 
ing oil-bearing materials. The Treas- 
ury would determine and certify the 
wholesale and parity prices on the first 
day of each calendar month. 


Upon payment of the tax the tax- 
payer would receive a warrant of the 
United States, negotiable and redeem- 
able at the same rate per pound of oil 
or fat content as was paid to the United 
States, should he export any of the 
products covered by the amendment. 

L. Blaine Liljenquist of the Western 
States Meat Packers Association, testi- 
fying before the crop utilization sub- 
committee of the Senate agriculture and 
forestry committee this week, urged 
passage of S 1594 and asked that the 
Commodity Credit Corporation purchase 
200,000,000 lbs. of fats and oils to 
bolster prices of those products. Liljen- 
quist also asked that the committee re- 
quest $1,000,000 for the Marketing and 
Research Administration for research. 


He explained that such a grant would 
promote the use of fats and oils in new 
fields where the surplus could be ab- 
sorbed and prices upheld. He named 
three major factors responsible for the 
fats and oils surplus. 1) Use of syn- 
thetic detergents by soap manufacturers 
who formerly purchased 80 per cent of 
the inedible fats, but who now report 
that 30 per cent of U. S. households use 
synthetic detergents. 2) The growing 
use of emulsifiers or bread softeners in 
the baking industry in place of lard. 
3) The failure of the Department of 
Agriculture to approve sufficient export 
allocations to drain the surplus. 


Liljenquist pointed out that the 
United States allowed fats and oils im- 
ports of 840,000,000 lbs. in the last two 
years while exports were limited de- 
spite tremendous foreign needs. 


BRITAIN RAISES MEAT PRICE 


The price of meat in Britain increased 
four pence (about 6%c) on April 24, 
raising the value of the weekly meat 
ration about 21c. This includes about 
18¢ worth of meat and 3c worth of bully 
beef. Prices of cheese, butter and mar- 
garine will be increased on May 22. 














Nowanare there’s a big dif- 
ference in lard—the differ- 
ence between lard that’s made 
with VOTATOR lard process- 
ing apparatus, and lard that’s 
made without. 


The sales record shows wom- 





150 Broadway, New York City 7 « 
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LARD PROCESSING APPARATUS 


THE GIRDLER CORPORATION, VOTATOR DIVISION 
Louisville 1, Kentucky 


Twenty-two Marietta Bidg., Rm. 1600, Atlanta, Ga. 
VoraTor is a trade mark (Reg. U. S. Pat. Off.) applying only to products of The Girdler Corporat 
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en vastly prefer the former, and 
they soon learn to buy it by 
brand name for its white, 
smooth, creamy texture, for 
its fine cooking and keeping 
qualities. 

What lard is the best seller 
in your territory? If not your 
brand, it may be to your ad- 
vantage to convert to contin- 
uous, closed, controlled chill- 
ing and plasticizing with 
VOTATOR units of this type. 

They pay off. No other lard 
apparatus does as much good 
work with so little use of floor 
space, manpower, and refrig- 


eration. 


2612 Russ Bidg., San Francisco 4 


PROVED 


and 
PREFERRED 
by Packers 


ALL OVER THE WORLD! 


LONGER LIFE* LOWER COST 
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TRIUMPH PLATES 


outlast other plates four to one! | 


Now, get the same low operating cost 
and extra efficiency in your grinder 
that packers all over the world have 
found for years with C-D TRIUMPH 
Reversible Plates. Can be used on both 
sides: like two plates for the price of 
one! 


GUARANTEED TO STAY SHARP 
FOR FIVE FULL YEARS! 


The first cost is your only cost for five 
long years of trouble-free grinding . . . 
4 times the life of ordinary plates. 
The C-D TRIUMPH Reversible Plate 
is available in all sizes for all makes of 
grinders. Mail the coupon below TO- 
DAY for prices and complete descrip- 
tions. 





THE SPECIALTY MFRS. SALES CO. 
SPECO, INC. 
2021 GRACE ST. . 


CHICAGO 18, ILL. 








Plans About Complete for 
NIMPA Meeting, May 23-25 


The National Independent Meat Pack- 
ers Association has announced several 
additional program details for its con- 
vention, May 23, 24 and 25 at the Palmer 
House, Chicago. On Monday afternoon, 
May 23, beginning at about 2:30, each 
of the seven divisional vice presidents 


will give a five-minute report covering | 


the conditions in the states which com- 
prise their divisions. All divisions have 
either held meetings within the last few 


weeks or will meet at the Palmer House | 


on Monday morning. 


It was also announced from NIMPA 
headquarters that the speaker on inedi- 
ble rendering who will be heard Wednes- 
day morning will be W. C. Martin, asso- 
ciate director, chemical division, Procter 
& Gamble, who will be assisted by C. E. 
Larson, head of the firm’s renderers 
service activities. Milton Parker, who 
will speak Wednesday morning on plant 
sanitation, as previously reported, is di- 
rector of food engineering and tech- 


| nology of the Illinois Institute of Tech- 


nology, Chicago. 


A discussion of chemical emulsifiers | 
or bread softeners will be presented at | 


the meeting by a speaker to be an- 
nounced. 


Ladies attending the convention have | 
| been invited to a luncheon at the Saddle 


and Sirloin Club. The invitation was ex- 
tended by William J. O’Connor, general 
manager of The Union Stock Yards & 
Transit Co., Chicago. Transportation to 
and from the Club, located in the Stock 
Yards Inn, will be provided. 


"MEATY" MEETING FOR SPICE 
TRADE ASSOCIATION 


The “meatiest” convention ever held 


| will be staged on May 9, 10 and 11 at 
| the Edgewater Beach hotel, Chicago, by 


the American Spice Trade Association. 
Special attention will be given to meat 
seasoning problems and unusual meat 
dishes will be served at the luncheons 
and dinners held during the convention. 
At a luncheon on May 9, at which food 
technicians of the midwest will be enter- 
tained, Swiss style pork sausage will be 
the featured dish and M. L. Schmid of 
Toledo will speak. 

Hard cured ham steaks will be served 
at the luncheon on May 10, with Dr. 
Preston Bradley as the speaker and 
curried lamb will be featured at the 
Wednesday luncheon. On the evening 
of May 11, Dr. Eeleco Van Kleffens, 
Netherlands ambassador to the United 
States, will address the group at the 
annual banquet. Hospitality rooms will 
be maintained during the convention by 


| Chicago members of the association. 


The Chicago committee on arrange- 
ments is headed by Charles F. Mayer 
and includes J. B. Band, C. A. Bruch, 
T. D. Gunning, J. F. Novak and A. P. 
Voaden. 


Watch Classified page for good men. 

















CUDAHY'S 


SeBeciee 
SHEEP CASINGS 








©r. ¢. r. co., 1949 


Cudahy’s Selected Sheep Casings mean prime 
quality because they are rigidly tested. 


Lower Costs—More Sales—ALL Cudahy cas- 
ings are double tested for uniform strength 
and size. This cuts breakage losses and a 
assures you of well-filled, smooth, fine look- 
ing sausage that sells on sight. 


They're “Naturally’’ Better — Sausages made 

with natural casings have a plump, appetizin, 

soneasonce » evenly smoked flavor... an 
-in juiciness that can’t be imitated. 


TRY CUDAHY’S FOR FAST SERVICE 


Cudahy’s many branches can quickly fill 

your orders for any of 79 different sizes of 
, pork, or sheep casings. Talk to one of 

our Casing Sales Experts—or write today! 


PRODUCERS AND DISTRIBUTORS OF BEEF AND PORK CASINGS 
PRODUCERS AND IMPORTERS OF SHEEP CASINGS 
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NIMPA Terms Proposed 
Rail Feed Increases as 
Wasteful, Ineffective 
In regard to the Department of Ag- 


riculture proposal that the quantities | 
of feed fed to hogs and cattle in railroad | 


transit under the 28-hour law be mate- 
rially increased, the National Independ- 
ent Meat Packers Association has filed 
a petition before the Bureau of Animal 
Industry seeking another hearing be- 
fore the proposal is promulgated. 


The NIMPA petition shows that the | 


proposed increases in feed would be 


wasteful and that although they would | 


impose unwarranted additional costs 
upon packers—in some cases as high as 
$2.71 per car—they would have no ap- 
preciable effect if loose feeding prac- 
tices continue to be tolerated. The peti- 
tion also contends that hearings have 
been inadequate and that the Bureau, 


although expertly informed, is not car- | 
rying out its duty in enforcing regula- | 


tions. 

The shrinkage, ill-health and physi- 
cal injury to animals in transit are not 
due to the minimum quantities of feed 
used but rather to the failure of the 


BAI properly to police existing regula- | 


tions, the petition charges. Live animals 
arriving at eastern packing plants gen- 
erally show no evidence of inadequate 
feeding in transit except where it is 
due to careless feeding, careless water- 
ing and unduly long and inefficient rail 
service. Because of careless practices 
many animals do not get either feed or 
water, while others get much more than 
they need or can eat, with the result 
that many cars arriving in the East 
have a surplus of feed on the floor. 
NIMPA asks that these careless feed- 
ing practices be corrected to permit 
proper utilization of present feeding 
and improvement of condition of live- 
stock upon delivery. 


RECENT UNION ACTIVITY 


@ What the company termed an illegal 
sitdown strike was staged Friday, April 
22, in the hog kill department at the 
Wilson & Co. Chicago plant by 54 mem- 
bers of Local 25, UPWA, CIO. When 
the men quit work, Wilson officials 
asked them to leave the floor and called 
in police in order to enforce the de- 
mand. According to Richard Winkler of 
Wilson, hog kill operations were re- 
sumed that day and have continued 
since at the level which the company 
desired, with 108 men working. Winkler 
stated, however, that some carcasses 
had been left hanging which had to be 
cleaned up by Wilson supervisory force, 
and that there was some spoilage. The 
controversy was confined to the hog kill 
department. 

@® UPWA Local 1 (CIO) at the Ot- 
tumwa, Ia., plant of John Morrell & Co. 
took a strike vote recently in order to 
“fight suspensions and speedups.” The 
union explained that the vote was taken 
after the company suspended workers 
in the beef kill department for 30 days 
for not keeping up with work standards. 
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LEGEND STAMPS 


for U.S. Inspected Establishments 


Great Lakes Inspection Legend Stamps for product 
marking are made with sharp engraved brass face 
with rust-proofed steel body and border; 2/2” stamp 
has vulcanized molded rubber face for marking bags, 
etc; sturdy hardwood handles on all stomps. All sizes 
available at one low price of $3.50 each. Order 
now! 


We also supply special hand stamps to meet needs for 
State and local inspection stamps, legend stamps, 
special marking. Ask for prices. 


GREAT LAKES STAMP &‘:° 


America’s Largest Makers of Meat Branders, Inks & Supplies 
2500 IRVING PARK ROAD ® CHICAGO 168, ILLINOIS 







impression shown 
obove is style of mold- 
ed rubber legend 
stamp, right is typical 
impression mode by 
metal legend stamp. 


@ %". 1%”, 1%” Metal Hand Stamps 
@ 2%” Molded Rubber Hand Stamps 


RICE 
aye $ 3 . 5 0 EA. 


Conform to M.1.D. Regulations 









$675 EACH 
HAMMER TYPE LEGEND BRAND 
for Rail Marking 

36” Handle 
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BONELESS BEEF o* BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 


HOTEL SUPPLIERS, CHAI 


N STORES, 


AND DRIED BEEF PROCESSORS 





Are you fully satisfied with your bone- | © Corned Beef 

less beef situation? Are you getting (neck straps and sinews 

consistent quality and handling at the [5 Bonciess Rumps 

right price? Why not discuss your prob- | © Beef Clods 

lem fully with people who have made J > ponciess Butts 

a close study of this phase of the meat J 0 Shank Meat 

packing industry? Write us today about 

our cost-control system for supply- [5 Boncless Briskets 

ing your boneless beef needs in the 
&. most economical manner. Check and and Knuckles 


a 





return coupon. 


vu. S. Inspected meats OnLy 


B ( Vohupwuiie & Ga 


2055 W. PERSHING ROAD, CHICAGO 39, II! 


© Boneless Chucks 


removed) 


© Beef Trimmings 


O Beef Tenderioins 
O K Butts 


0 Boneless Beef Rounds 
0 Insides and Outsides 


0 Short Cut Boneless 
Strip Loins 


© Beef Rolls 
O Boneless Barbecue Round 
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SAVINGS FOR YOU! 


Cy 


For your utmost economy, Howe machinery is scientifically designed to insure, day 
in and day out, exact temperature and humidity control. Moreover, out of 37 years of 
specialization Howe can design or redesign your entire refrigeration layout to pro- 
vide the maximum in efficient, low-cost operation. The world over, Howe’s exclusive 
job-proved advantages are cutting refrigeration costs. Remember, temperature 
control is product quality control! Consult Howe engineers about your problems! 





SINCE 1912 builders exclusively of ammonia compressors, condensers, coolers, fin 
coils, locker freezing units, air conditioning (cooling) equipment. Immediate delivery! 


POLAR CIRCLE COILS 
Save in first cost. Save space. AVAILABLE 
Save labor. Save refrigerant. | 


Save power. Save freight. A few 
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Personalities and Events 


of the Week 


@ Three former employes of the 
Cudahy Packing Co., who had a total of 
more than 100 years of service before 
they retired, met recently for a reunion 
at Daytona Beach, Fla. They were J. A. 
Buist, former Cudahy manager at 
Jacksonville, Fla.; Frank Reed, former 
manager at Montgomery, Ala., and 
John Webb, who was employed at 
the Cudahy refinery in Memphis at 
the time he retired and had previously 
been manager of several branches in 














the Memphis territory. They met at the | 


winter home of Webb. 


@ The Black Hills Packing Co., Rapid 
City, S..D., is celebrating its fortieth 
anniversary this year. Organized as the 
Rapid City Packing Co. in 1909, it has 
grown from a small plant to one having 
gross sales of $2,800,000 in 1948, when 
4,500 cattle and 2,500 hogs were slaugh- 
tered. Greatest expansion has come 
since 1934 when Walter P. Mollers, now 
president, took charge. At that time the 
company had only 14 employes; today 
it has more than 80. Mark Mollers is 
sales manager of the firm and James 
Howard, operations superintendent. 

@ Kingan & Co., Indianapolis, Ind., has 
transferred its New York city opera- 
tions to the Manhattan Refrigerating 
Co. Building, 106 Gansevoort st., New 
York 14, telephone, WAtkins 4-3934-5- 
6-7-8, it was announced by R. Dunseath, 
manager. Its Bronx branch is no longer 
open. 

@ Arthur C. Miller, 62, co-owner of the 
Miller Packing Co., Kokomo, Ind., died 
recently as a result of an automobile 
accident. He had entered the meat 
packing industry in the middle 30’s 
when he bought part interest in the 
Standard Packing Co. in Kokomo. He 
later sold his interest and he and his 
son, George, built their plant in 1941. 
@ New York city offices of THE Na- 
TIONAL PROVISIONER have been moved 
from 740 Lexington ave., to 11 E. 44th 
st., telephone Murray Hill 7-7840 and 
7-7841. 

‘@ F. E. Lacey, who has been head of 
the industrial oil department of Swift 
& Company since 1944, has been ap- 
pointed manager of the Swift technical 
products plant at Hammond, Ind. The 
appointment was announced by E. A. 
Moss, vice president of Swift. Lacey 
has been with the company for 22 years. 
After a period of student training in 
S. St. Joseph, he was engaged in sales 
work in New York city and Toronto, 
and in 1928 was transferred to the gen- 
eral offices of the company in Chicago. 
For the next 16 years he was associated 
with the procurement and sales of fat 
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and oils and in 1944 was appointed 
manager of the industrial oil depart- 
ment. 

@ John Moninger, American Meat Insti- 
tute, discussed the Institute’s forthcom- 
ing advertising and public relations pro- 
gram at a meeting of the National As- 
sociation of Hotel & Restaurant Meat 
Purveyors at the Drake hotel, Chicago, 
on April 24. William A. Doe of Bolton- 
Smart Co., Boston, president, presided 
at the meeting. 


@ Frank Peterson, 52, who was em- 
ployed by Armour and Company at 
Jersey City, N. J., for many years, died 
recently. 

@® Kenneth J. Pezrow has joined Silver 
Skillet Brands, Inc., Chicago, manufac- 
turer of canned meat products, as vice 
president, it was announced recently by 
Charles Horwitz, president. 

@ Harold L. Cornelius, who for more 
than 20 years was associated with his 
brother, Paul Cornelius in the Cor- 
nelius Packing Co., Los Angeles, was 
accidentally shot and killed on April 
22 while pulling his gun out of his 
automobile. He was 44 years of age. 

@ Colin W. Johnson and _ Ernest 
Deraleau, Worcester, Mass., both for- 
merly associated with Swift & Com- 
pany, have purchased the assets of the 
Buffalo Dressed Beef Co., 221 Summer 
st., Worcester, from Mrs. Marion Cum- 


mings. Under the name of Johnson & 
Deraleau, the new concern will continue 
the Buffalo Dressed Beef Co.’s whole- 
sale and retail trade. Johnson served as 
sales manager for Swift in Worcester 
for several years and Deraleau was 
manager of the provision department. 


@® Earl C. Hardenbrook, engineer for 
Swift & Company at various plants, 
most recently at Lima, O., has retired 
on pension after nearly 26 years of con- 
tinuous service. 

@ Walter B. McCray, who was formerly 
associated with Wilson & Co. in Chi- 
cago, has joined the Koch Butchers’ 
Supply Co., Kansas City, Mo., where he 
will devote his time to market research 
and product development on equipment 
for the meat packing industry. McCray 
was formerly with Wesson Oil & Snow- 
drift Co., New York, in a sales capacity, 
and with Kroger Co., Cleveland. The 
announcement was made by Raymond 
H. Starr, vice president of Koch 
Butchers’ Supply Co. 

@ Edgar A. Ross has been named sales 
manager for the recently acquired 
Philadelphia plant of Oscar Mayer & Co. 
® Joseph F. Jordan, 53, Portland, Me., 
who established Jordan’s Ready-to-eat- 
Meats there about 27 years ago, died 
recently of a heart attack. Jordan was 
formerly associated with Schonland 
Brothers there for several years. 











HEADQUARTERS FOR HAM AND LOAF MOLD MANUFACTURER 


From its new offices in Milwaukee, Wis., the Hoy Equipment Co. distributes its 
no-repressing and no-tilt ham and loaf molds and other meat processing equipment 
throughout the world. The firm was started in 1938 by Frank H. Hoy, president, 
with the idea of producing an improved ham mold and since then has developed 
stainless steel ham and loaf molds, special presses, smokesticks, baked loaf pans 
and other items. The Hoy Food Products Co., also in Milwaukee, which manu- 
factures a complete line of sausage and smoked meats, serves as a proving ground 
for testing and developing the equipment made by Hoy. H. R. De Cressey is 
vice president and sales manager of the firm. 
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+ Custom's 














When Tom Young first went on the 
road selling our line, sales were easy. 
He went like a house afire for quite a 
while. All of a sudden he went into a 
slump. About a week later we received 
the following letter which tells the 
reason and analysis of the problem. 
His action warranted a raise in pay. 
Mr. Young has advanced to Manager 
of his Division. We think his letter 
was a gem that you will enjoy. 


Tom wrote: “I have a story that I 
hope will please you. This afternoon 
I returned to my hotel room after 
making several calls without any re- 
sults. I looked into a mirror and said 
to myself, ‘What is the trouble? I’m 
making enough calls and talking 
enough’—this was it. I certainly hit 
the nail on the head. I had been talk- 
ing when I should have been listening. 
Looking over the past week I saw 
myself talking so much I wasn’t giving 
the customer time to talk about him- 
self or his problems—not even time to 
order. 


This was my mistake, so with deter- 
mination to listen more than I talked, 
I called upon two local prospects. To 
my amazement the packer and sausage 
maker talked about their problems. 
I told them what we had done about 
those problems. Orders I had not even 
asked for resulted. I hope this tells 
you what I did last week to have such 
a decline in my sales. Yours truly, 
Tom Young.” 


We have done a lot of talking in pre- 
vious ‘Custom Timely Tips’ by giv- 
ing answers to problems confronted 
by some of you. It’s time we did some 
listening. Perhaps your Cures aren’t 
100% satisfactory; maybe your Wie- 
ners or Bologna develop fat or jelly 
pockets; probably you would like to 
use more of your edible fats and avoid 
selling them as lard or inedible fat; 
maybe you'd like to know what a little 
extra flavor will do to gain consumer 
preference. Why not tell us your 
problems? 


We can develop your flavors so con- 
sumers will demand your products by 
Brand name. There are many prob- 
lems that can be solved to your ad- 
vantage by our staff and research lab- 
oratory, who can work your ideas into 
practical production items. In prac- 
tically all cases, ingredients used will 
pay for themselves many times in 
extra flavor, better products, and more 
stable yields. 


Do it now. Write today. It won’t 
cost you a lead dime to find out what 
we can do for you, nor will you be 
obligated in any manner. 


701-707 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 





MIG) <oiry: 


FOR HIGHER SALES 4 





Page 32 


Good Products, Inc. 




















SWIFT CELEBRATES BEEF HOUSE OPENING AT EVANSVILLE 





Ground floor exhibits depicting all major plant activities, games and entertainment 
for the children and visits between company officials and plant employes were 
features of the open house held on April 
16 at the Swift & Company plant at 
Evansville, Ind., in celebration of the 
opening of the new beef house there. 
J. M. Powell, manager, and J. F. Foster, 
superintendent, acted as official hosts to 
the 14,000 guests. Visitors were conducted 
on a tour of the new beef building and 
were shown the principal departments of 
the packinghouse, including the livestock 
pens, and correlated product exhibits to 
demonstrate how a meat plant works and 
what it produces. Departments located on 
other than the ground floor level simu- 
lated their operations on the visitors’ 
route. A glass window was installed in a 
conventional smokehouse to permit guests 
to view the smoking of Swift Premium 
hams. The pictures on this page show 
John Holmes, president, exchanging com- 
mehts on the great American “hot dog” with two young guests; the smoking ex- 
hibit and a demonstration of shipping carton fabrication. 














The National Provisioner—April 30, 1949 














@) CALF & SHEEP VISCERA TABLE 


Rollaway or Stationary 


This is standard for inspected plants. As usual 
with R-W equipment it has its own special su- 
periority, for it can be had with casters on two 
end legs to make it serni-portable. This is an 
advantage where calves are sometimes killed 
on beef bleeding rail. 


Table has two sets of pans, large and small. 
Large pans are for viscera, small pans for offal. 
Pan sizes: 30"x24’x3” and 30’x12"’x3", made 
in stainless steel and with 4” holes on 3’ 
centers. Table top has slope bottom and drain. 
Pipe legs, adjustable feet, all welded construc- 
tion. Reinforced with corner gussets and hot 
dip galvanized after fabrication. 








No. 471 Size 6'5"x2'7"x36" high, as illustrated. 
No. 471-1 Same as above but with 2 wheels. 


me ss: EEE 


If yours is a midwest or south midwest location we save you money on 
freight as we fabricate in our own shop. 


See us for your Packing Plant needs. A-1 Service. 


R. W. TOHTZ & €0., 4875 EASTON AVE., ST. LOUIS 13, MO. 


Safe Oakite 7 
Cleaning Helps # 
eiticient || Equipment Last Longer 


Ease of opera- 
tion. Slight pres- 
sure brings ap- 
plier down to 
horn. Switch close 

















NEW: Tipper Casing Applier 








Compact 








Portable one- 
piece unit, easily 
suspended with 
two snaphooks. 
Moisture proof, 
fully enclosed mo- 
tor and gear case. 


WHY not use safe Oakite cleaning materials to help pro- 

tect your investment in modern equipment? Specialized 
for their individual cleaning jobs, Oakite materials provide 
excellent cleaning action without damaging even the most 
sensitive metals. Take the job of cleaning and recondi- 
to handle for com- tioning sausage sticks: Degreasing and stain-removing 
plete control. procedures with safetyized Oakite cleaning solutions is 
easy, economical. Your sticks come out with good-es-new 
look, surfaces unharmed. 





Mechanical de- Safety engineered, Read equipment-protecting, how-to-clean data on 77 clean- 
pendability, no thoroughly ground- ing jobs like that in the “Meat Plant Cleaning Digest.” 
belts, no slippag e ed by gece wire Just clip this ad to your letterhead and send it to Oakite 

4 P Products, Inc., 20A Thames St., New York 6, N.Y. for your 


SYLVAN BLONDHEIM OAKITE 


INDUSTRIAL CLEANING MATERIALS - METHODS - SERVICE 
419 Mendell Street . San Francisco 24, Calif. 












Technical Sernce Representatives Located in 
Principal Cities of United States and Canada 
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NEW EQUIPMENT nce Siqppcte 





VIBRATING SCREEN 


The Screen Equipment Co., Inc., Buf- 
falo, recently announced a new line of 
light duty vibrating screens to be known 
as the Mighty Mite. These small vibrat- 
ing screens have been designed to 


' 
| 





simplify a number of small operations. 
Any job of separating materials to 
size, dedusting or reclaiming can be 
handled efficiently and economically 
with a vibrating screen. Single and 
double deck models are available in 1% 
and 2 ft. widths by 3, 4, 6, and 8 ft. 
lengths. Triple deck models are made 
in the smaller sizes. 

Units have 3/16-in. steel side panels 
and a steel base frame. The operation 
of the screen produces a _ positive 
eccentric action, and a maximum vibra- 
tion of 3/16-in. The shaft contains four 
ball-bearings and is completely pro- 
tected from dust, dirt and damage by 
seamless steel tubing and grease-seal- 
ing. The screens require only 1 to 2 h.p. 
for operation with speeds up to 1150 
r.p.m. They will handle loads up to 15 
tons per hour, depending upon the type 
of material to be screened and the size 
of the wire cloth openings. They may 
be rigidly mounted or suspended from 
any overhead support by wire rope and 
can be carried by two men. 


SPRAY COAT FOR WINDOWS 


._ The Minnesota Mining and Manufac- 
turing Co. of St. Paul recently an- 
nounced a sprayable coating for factory 
windows and sky-lights designed to re- 
duce the heat and glare of the sun. The 
coating is a translucent green film, 
tradenamed “3M Sun-Stop” strip coat- 
ing. It is a tough resin film which will 
withstand water, soap and most com- 
mercial window cleaning preparations. 
Color is permanent, as shown by labora- 
tory and field tests, and the material 
remains in place permanently but can 
be removed by air blast or by hand 
stripping. The coating can be applied 
with most spray guns or by brush. 
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WATER HAMMER ARRESTER 


A permanently sealed air chamber, 
produced by the Wade Manufacturing 
Co., Elgin, Ill., is said to eliminate 
damaging effects of water hammer in 
any industrial application. Tests up to 
60,000,000 water hammer cycles have 
been made on the device, tradenamed 
ShokStop, and are said to show it re- 
quires no servicing or maintenance. 

Water hammer is encountered when- 
ever water in motion is suddenly 
stopped. Spring-operated valves almost 
always cause water hammer, the effects 
of which may be felt hundreds of feet 
from the source. The sudden surges of 
pressure often exceed 800 lbs. per sq. in. 





and are a major cause of pump damage, 
equipment failure and even pipe rup- 
ture. 

Protection in the form of capped pipe 
air chambers is often ineffective be- 
cause such air spaces become water- 
logged and inoperative. Even when pro- 
vided with valves or petcocks to permit 
drainage, these require regular and fre- 
quent service. The ShokStop provides an 
air cushion to absorb the water hammer 
pressure impulse, but positively pre- 
vents water logging of the air chamber. 
A fabricated metal bellows allows free 
contraction and expansion of the air 
sealed within it but prevents all contact 
between air and water. Thus, the air 
chamber is continuously effective and 
provides constant protection against 
water hammer. 


FLASHES ON SUPPLIERS 


MACMEN, INC.: This newly organ- 
ized Los Angeles, Cal. firm is set up to 
install major equipment for meat pack- 
ing plants and other industries in the 
western states. A. F. Menke, partner in 
MaclIsaac and Menke Co., general con- 
tractors, and treasurer of MacMen, 
said the new firm has assumed all in- 
stallation contracts held by the other 
company. 


FLOOR TOW CONVEYOR 


The Jervis B. Wee Co., Detroit, Mich., 
is manufacturing the “Towveyor,” a 
continuous chain conveyor in a steel slot 
below the floor. A simple towing pin 
device is bolted to the end of a standard 





four-wheel truck or trailer (two-wheel 
trucks may be used with a dolly). 
Trucks are set in motion by dropping the 
pin into the slot. One of the pusher 
dogs spaced at suitable intervals on the 
chain engages the pin. 

In practice, the Towveyor chain is 
looped around the warehouse or other 
area to be served. Loops can include 
freight loading and unloading docks, 
check points, etc. Trucks may be en- 
gaged at any point. No pre-set stations 
are needed and strength and construc- 
tion are such that loads may be towed 
up or down hill if desired. 


ALL-STEEL SKID 


Smale Metal Products Co. of Chicago 
has developed a new all-stee] skid which 
is said to outlast wood eight to one. The 
skid is of welded construction and is 20 





| 


per cent lighter than wooden skids of 
corresponding capacity. The unit has 
four-way entry, is 32 x 46 in. in area 
and has a distributed load capacity of 
6000 lbs. The legs are 6% in. high. 
These skids can be painted or gal- 
vanized. Special sizes can be made. 








CENSUS BUREAU ISSUES 
GREASE-TALLOW REPORT 


Manufacturers of grease and tallow 
shipped products valued at $305,700,000 
during 1947, according to preliminary 
figures released this week by the Bureau 
of the Census, Department of Com- 
merce. This represents an increase of 
approximately 425 per cent over the 
$58,200,000 product value reported in 
1939, when the last Census was taken. 

Value added by manufacture, consid- 
ered, for some purposes, the most satis- 
factory measure of the economic im- 
portance of an industry, amounted to 
$119,300,000 in 1947, an increase of 494 
per cent over the $20,100,000 value 
added in 1939. This is calculated by 


subtracting cost of materials, supplies, 
containers, fuel, purchased electric en- 
ergy and contract work from the value 
of products produced. 


Average employment in the industry 
amounted to 12,497 in 1947 compared 
with 6,536 in 1939. Salaries and wages 
increased 306 per cent during this time, 
from $9,600,000 to $39,100,000, and ex- 
penditures for new plants and equip- 
ment increased from $1,800,000 to $12,- 
700,000. 

These statistics are derived from a 
preliminary tabulation of manufactur- 
ers’ reports in the 1947 Census of Man- 
ufactures. Final and more detailed fig- 
ures will be released in the near future. 
General statistics for the grease and 
tallow industry in the United States 








AUTOMATIC 
BRINE 
INJECTOR 


1040 W. RANDOLPH STREET 


new! 


@ CUTS BUTT PICKLING TIME 75% 

@ 1500 to 2500 LBS. PER HOUR 

@ 2 TO 3 OZ. OF PICKLE PER STROKE 
@ SYNCHRONIZED NEEDLE HEAD 

@ ONE-MAN OPERATION 

@ COMPACT—ONLY 58 BY 45 BY 20 IN. 


RICHTER’S FOOD PRODUCTS, INC. 





CHICAGO 7, ILLINOIS 
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Manvfacturers of fine sea- 
sonings and specialties for 
the Meat Packing Industry. 





612-614 West Lake Street 
CHICAGO 4, ILLINOIS 
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for 1947 and 1939 are as follows (money 
figures and man-hours in millions) : 





GREASE-TALLOW INDUSTRY 


Item 1947 1939 
Number of establishments........ 557 310 
All employes: 

Number (average for the year).12,497 6,536 

Salaries and wages (total)...... $39. 1 $9.6 
Production and related workers: 

Number (average for the year).10,088 5,201 

Man-hours (total) ............. 23.7 = n.a. 

Wages (total) ....... ---- $28.8 $6.5 
Value added by manufac ture’... ..$119.3 $20.1 
Cost of materials, fuel, electric- 

ity, and contract work.......$188.3 $38.1 
Value of shipments’... . $305.7 $58.2 
Expenditures for new plant and 

SES one cvebecctvaddnes’ $12.7 $1.8 

‘For 1947, partly estimated by subtracting 
cost of materials, etc., from value of production 
calculated by multiplying quantity produced by 
unit value of shipments. For 1939, value of pro- 
duction less cost of materials, etc. 





*Value of production for 1939. 








New Farm Support Plan 
(Continued from page 19.) 


buy hogs at the farmer’s gate; nor, in 
fact, can we buy them at stockyards. 

“The only practical way to buy hogs 
is from the packer after slaughtering, 
processing, curing and so on. Buying it 
from the packer in the form of fresh 
and cured pork would involve the addi- 
tional expenditure of at least $65,000,- 
000. Immediately upon acquisition of 
the pork, arrangements must be made 
for its proper storage. This means ad- 
ditional handling and storage charges 
by the month. Pork can be kept in good 
condition under the best refrigeration 
for only six months to one year. That 
being the case, the Commodity Credit 
Corporation would have to go into the 
world market to find a purchaser within 
a relatively short time. The pork ob- 
viously could not be sold into the Amer- 
ican market because it would break the 
support price. The government would 
be faced with a total loss of the $230,- 
000,000, plus carrying and disposal 
less whatever could be real- 
ized from sales to offshore customers. 

“With this $230,000,000 a production 
payment to farmers could be made on 
21,000,000,000 lbs. of hogs in the ap- 
proximate sum of $1.10 per cwt., live 
weight (or more if payments were made 
only on marketings). In other words, 
the price of hogs, live weight, in the 
market place could be reduced by $1.10 
before it would cost this government 
one cent more money than it would be 
obligated to pay under the purchase 
method. This $1.10 is about 7 per cent 
of the $16.50 assumed support level. If 
a 7 per cent reduction could be carried 
all the way through to the retail level, 
it would be possible to reduce the con- 
sumer’s price of pork by about 7 per 
cent and at the same time give him ac- 
cess to the finished pork product from 
1,000,000,000 Ibs. of live hogs. Perhaps 
this example is an over-simplification. 
There are many factors which might in- 
fluence the final conclusion in a small 
way in either direction.” 

Brannan said that if and when the 
time comes to support price of beef 
cattle and lambs, the operation would 
be the same as the hog example. 


This week the American Farm Bu- 
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reau Federation voiced its opposition 
to the Brannan plan. Allan Kline, pres- 
ident of the Federation, termed it “un- 
economic” and said it would mean ex- 
cessive government control of agricul- 
ture. Many other groups have already 
condemned the plan, labeling it “social- 
ism” or “regimentation.” 

However, the United Packinghouse 
Workers of America, CIO, have an- 
nounced “wholehearted endorsement” 
of the program, pointing out that it 
“will attain a high level of livestock 
output and that it will be “an important 
way to provide steady employment for 
workers in the packinghouses.”’ 


Self-Service Packaging 


(Continued from page 21.) 


The wrapper-sealers then arrange all 
of the links so that they face in one 
direction and align them evenly on the 
board. The operation is slowed because 
of the difficulty of keeping the links 
in line until the top seal is made on the 
wrapper. Once the package has been 
top sealed it must be turned for end 
tucking and sealing. Time on this opera- 
tion is 1% minutes per package. 
While most of the plant’s products 
are packaged with a pre-determined 
weight, items such as small liver sau- 
sage (packaged) are marked with a 
catchweight on the label just prior to 
putting them into the shipping con- 
tainer. Liver sausage is stuffed into a 
long casing which is then linked off into 
consumer size units. After processing, 
these units are cut apart at the head 
of the conveyor and the ends trimmed 
cleanly. Passing down the conveyor they 
are banded with a heat-sealed identify- 
ing label and are then wrapped and 
heat sealed. In this instance the band 
is placed under the wrapper to prevent 
breakage and slippage. The wrapper- 
sealer affixes a weight and price panel 
to the finished package and the carton 
packer weighs each unit and marks 
the weight. The labor cost in handling 
this unit is estimated to be about 2%c. 
Fairly rapid production can be 
achieved in handling %-lb. solid sec- 
tions of large bologna. These are cut at 
the head of the conveyor line. An effi- 
cient worker can wrap and label about 
80 of these units per hour. Tests con- 
ducted on %-lb. units of sliced large 
bologna, where the slices are stacked, 
indicate a gang production of about 50 


_ units per operator per hour. 


Different. packaging equipment and 
methods are used in handling frank- 
furts. After these have been banded in 
a Kartridg-Pak machine and weighed 
in 1-lb. batches (ten to the pound), the 
band of ten is folded over so as to make 
a compact double-row unit with five 
franks in each row and is placed on a 
backboard on top of a sheet of trans- 
parent film. The unit is placed in a 
Corley-Miller machine which completes 
the wrap and seals the package. In this 
operation the wrapping machine keeps 
pace with the two Kartridg-Pak feeders 
and check scalers. Another operator 
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places the individual 1-lb. units in car- 
tons and tapes the containers. 

The plant has found that losses in 
trimming and packaging for self-service 
sale are not inconsiderable and, of 
course, allowance must be made for the 
overage which insures delivery to the 
consumer at the net weight marked 
on the package. In the case of frank- 
furts, for example, it has been found 
that about 102 or 103 lbs. of sausage is 
required for each 100 lbs. packaged in 
consumer-size units. 

As can be noted in the picture of the 
smoked liver sausage, the plant suffers 
a trimming loss in handling this product 
and in breaking down large bologna, 
etc., into sections. The average product 


loss in this connection is about 0.3 per 
cent and may run as high as 1 per cent. 


The Richter firm has found it ad- 
visable to package sausage’ only for 
daily delivery. Packaging is not per- 
formed in anticipation of sales, but only 
after sales have been made. Obviously, 
packaging gang operations must be 
correlated very closely with sales and 
gang changes made when required. 

The automatic sealer used in the 
Richter plant was furnished by the 
Miller Wrapping and Sealing Machine 
Co., slicers by the U. S. Slicing Ma- 
chine Co., Kartridg-Pak machines by 
the Marathon Corporation, box tiers by 
the B. H. Bunn Co. and shipping carton 
sealers by Better Package, Inc. 
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OF COURSE NOT! ae 


Whoever heard of a housewife going through a market 
with a can opener, opening different cans to see if the 
contents meet with her approval? She doesn’t have to. 
The brand on the label is her assurance of high quality. 
She sticks to her brand. 
















Don’t offer your sliced bacon on approval in a visual 
package. Protect its quality and appearance in a closed 
Mullinix package and build up your brand. 


The proof of the bacon is in the eating. If you make a 
good product, by all means protect it in a package de- 
signed for protection and convenience to the housewife. 
Your brand will become her assurance of high quality. 


Ask the packer who uses Mullinix 





mullinix 


| LIGHTPROOF PACKAGES 


Copyright, 1949, Crown Zellerbach Corp., 910 East 61st St., Los Angeles 
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1948 MEAT OUTPUT 


HE total United States meat output 
in 1948 is estimated at 21,600,000,- 
000 Ibs., which is 8 per cent less than the 
23,400,000,000 Ibs. produced in 1947, and 
the smallest output since 1941, the Bu- 
reau of Agricultural Economics has re- 
ported. Declines were registered in 1948 
for total output (commercial slaughter 
plus farm slaughter) of all the different 
kinds of meat and also for lard output. 
These declines reflected the smaller 
slaughter in 1948 of all species. 
Beef production in 1948 was 9,200,- 


LOWEST SINCE 1941 


low lard production reported for 1947. 

Slaughter of cattle in 1948 was 13 per 
cent below the 1947 record number. Cat- 
tle slaughter under federal inspection 
was 16 per cent below 1947, while other 
wholesale and retail slaughter was down 
6 per cent and farm slaughter was down 
7 per cent. All classes of slaughter 
showed decreases in the number of 
calves slaughtered. Compared with 
1947, slaughter of calves under federal 
inspection was down 13 per cent, other 
wholesale and retail slaughter was down 








UNITED STATES MEAT AND LARD PRODUCTION (LBS.), 1947-48 


‘Excludes animals condemned under Federal inspection. For pork, the average is pork production 


Av. 
Kind of meat and dressed 
class of slaughter weight' 
BEEF 
: NNO oon ceded cccvewecsiws 488 
Other wholesale and retail.............. 426 
DOE cccconenctoceccseeccccccvccecseces 386 
MEN, bed cechasvicoseendessivesecs ects 466 
VEAL 
PD occcccecewa sackhecesés 115 
Other wholesale and retail.............. 116 
BEMB cece soccccccccccccccccccssccvess 155 
SEED © ob bereds 60000 ve scannnsdsetbasnd 117 
LAMB AND MUTTON 
Federally inspected ..............0ss-00. 43 
Other wholesale and retail............... 40 
FOGMR cccccccccccccvccccccccvecccesccese 41 
SE ded eEstoRroccanetouraecsscunetcse 43 
PORE agp lard) 
ee GREED cc csnceeccccccccscss’s 144 
Other wShetemie oad SURE. cccessceveses 135 
— POF evT eT TT TTT TTT TTT ELT TT ire 140 
Dh Nis a ndgdeecesdenteseciescetepaes 142 
TOTAL RIE Fe A ek 
Pounds per 
LARD: ewt. alive’ 
Federally inspected ..............ss00+- 13.8 
Other wholesale and retail.............. 9.7 
PUD bec ccccrccccesecsewsccccescossdes 13.5 
MEE, ‘dabbdbnd ae tucvevigs stascherpon ide 13.1 
per head excluding lard 
*Includes rendered pork fat. 


1947 1948 
Total AY. Total 
dressed dressed dressed 
weight weight' weight 
7,535,000,000 498 6, 433,000,000 
2,561,000,000 429 2,434,000,000 
332,000,000 392 314,000,000 
10, 428,000,000 472 9,181,000,000 
904,000,000 115 791,000,000 
589,000,000 lll 539,000,000 
106,000,000 159 89,000,000 
1,599,000,000 115 1,419,000,000 
717,000,000 665,000,000 
62,000,000 40 66,000,000 
23,000,000 41 22,000,000 
802,000,000 753,000,000 
7,080,000 ,000 144 6,832,000,000 
1,731,000,000 136 1,695,000,000 
1,790,000,000 140 1,719,000,000 
10, 601,000,000 142 10, 246,000,000 
23, 430,000,000 21,599,000,000 
Pounds per 
Production ewt. alive’ Production 
1,722,000,000 14.0 1,680,000,000 
277,000,000 9.5 264,000,000 
427,000,000 13.8 424,000,000 
2,426,000,000 13.2 2,368,000,000 








000,000 lbs., down 12 per cent from 1947, 
but the fourth largest on record. Veal 
production at 1,400,000,000 lbs. was 
down 11 per cent from 1947. Production 
of pork was 10,200,000,000 lbs., 3 per 
cent below 1947 and the smallest since 
1941. Output of lamb and mutton de- 
creased 6 per cent and is estimated at 
750,000,000 Ibs., the smallest since 1929. 
Lard production amounting to 2,400,- 
000,000 Ibs. was only 58,000,000 Ibs. be- 


5 per cent and farm slaughter was down 
18 per cent. 

Sheep and lamb slaughter was 7 per 
cent below 1947, with an 8 per cent de- 
crease in slaughter under federal in- 
spection and a 3 per cent decrease in 
farm slaughter more than offsetting a 
7 per cent increase in other wholesale 
and retail slaughter. Hog slaughter was 
down 3 per cent from 1947, with slaugh- 
ter under federal inspection and other 








UNITED STATES LIVESTOCK SLAUGHTER, 1947-1948 


1947 
Av. live 
Species and class Head weight 
of slaughter thous. Ib. 
CATTLE 
Federally inspected ......... 15,524 928 
Other wholesale and retail... 6,009 820 
DEED ccccrvévencsossccuseees 757 
BEE. sap Biosccvceeenseces 22,398 
CALVES 
Federally inspected ......... 7,933 209 
Other wholesale and retail... 5,080 210 
MIMD ceccvcwecccscoccccsseoe 682 
WOE cvosnc ce cecgescocvess 13,695 212 
SHEEP AND LAMBS 
Federally inspected ......... 16,667 eT 
Other wholesale and retail... 1,540 87 
pidbe8.b.060vaenuebeuedes 559 87 
WORD cc cccccvcvesscovcseds 18,766 93 
HOGS 
Federally inspected ......... 49,116 254 
Other wholesale and retail. ..12,813 
UE aodbb sobevecoeveasiécona 12,781 248 
WOE ccveccvcccevcccvecesvs 74,710 248 


1948 

Total live Av. live Total live 
weight Head weight weight 
mil. Ib. thous. Ib. mil. Ib. 
14,398 12,994 945 12,274 
* 4,928 5,676 823 4,672 
651 800 768 615 
19,977 19,470 902 17,561 
1,655 6,907 209 1,441 
1,065 4,849 200 960 
184 561 276 155 
2,904 12,317 208 2,565 
1,559 15,343 be 1,449 
134 1,645 87 144 
48 542 87 47 
1,741 17,530 ae 1,640 
12,471 47,615 253 12,043 
2,858 12,429 224 2,785 
3,165 12,267 250 3,064 
18,494 72,311 247 17,882 
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wholésale and retail slaughter both 
showing a 3 per cent decrease. Farm 
slaughter was down 4 per cent. 

Cattle were slaughtered at heavier 
weights than in 1947, while calves 
were slaughtered at somewhat lighter 
weights. The average liveweight for cat- 
tle was 10 lbs. heavier than in 1947. 
Calves were 4 lbs. lighter than the pre- 
vious year. The average liveweight of 
sheep and lambs slaughtered in 1948 
was one lb. heavier than in 1947, while 
the average liveweight of hogs slaugh- 
tered was one lb. lighter. The lard yield 
of 13.2 lbs. per ewt. of live hog was only 
-1 lb. above the yield in 1947. 


NEW MID RULINGS 


(Continued from page 24.) 
ment of quantity of contents on 208 x 
208 cans used for Vienna sausage, as 
3% oz. The termination date had been 
May 1, 1949. 

In Memorandum 124 the Division 
pointed out that the destruction of pos- 
sible live trichinae in product contain- 
ing pork muscle tissue (including pork 
hearts, pork stomachs, and pork livers), 
and which is of a kind which may be 
eaten without further cooking, con- 
tinues to require careful attention. 
When heating to 137 degs. F. is re- 
lied on to kill possible live trichinae, the 
heating equipment must be so con- 
structed and operated as to give uni- 
formly satisfactory results. At times 
uniform temperature does not exist in 
all portions of the smokehouse, cook 
tank, steam cabinet, and similar equip- 
ment. Cold spots have been found which 
show a variation of from 10 degs. to 
15 degs. F. in the internal temperature 
of the product. Usually cold spots occur 
near the outer sides or corners of the 
heating or processing units. In some 
cases, however, the cold spot may be 
found in other sections of the heating 
chamber. Cold spots in smokehouses are 
most frequently found on operating 
days following Sundays and holidays 
and in the wintertime. 

When it is determined that cold spots 
exist in a heating chamber, the estab- 
lishment should take such action as 
may be necessary to eliminate them. 
Defects in the number or location of 
heating coils or airducts in a smoke- 
house or lack of proper insulation of 
the heating compartment or unit are the 
usual causes for cold spots. Some diffi- 
culty also may occur as a result of un- 
even loading or distribution of the 
product in the heating compartment. 

When taking the temperature of 
product, care must be exercised to ob- 
tain the lowest temperature in the 
product being inspected. Special atten- 
tion should be given to the largest 
pieces of product or the innermost links 
of bunched sausage. In the case of small 
varieties of sausage placed in direct 
contact with wooden smokesticks, and 
when the temperature of sausage is only 
slightly above 137 degs. F., the tem- 
perature should also be taken of that 
portion of the product in direct contact 
with the wooden smokestick. 














If you are looking for pumps that will give 
dependable, trouble-free service, learn about 
Vikings! Simple gear-within-a-gear design, 
with two moving parts, and rugged precision 
construction fit Vikings for the toughest kind 
of pumping jobs you can have. You’ll find a 
Viking pump in the style and size you need, 
correctly engineered to do your job ... to 
handle any clean liquids, 
regardless of viscosity. 








For Complete Information About Viking Pumps, 
Write For A Free Copy of BULLETIN 49SS. 


ray ki Pump Company 
i Tite | Cedar Falls, lowa 





in name... 













high grade in fact! 
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EDWARD KOHN Co. 


384° MERALD AVE CHIK AGO 7 


CONTACT US 


For Straight or Mixed Cars 
BEEF * VEAL 
LAMB * PORK 

ano OFFAL 
Boneless Cow and Bull Meat 


FULLY EQUIPPED WITH COOLER 
SPACE FOR LOCAL DISTRIBUTION 


Let Us Hear from You! 





















* 
Established Over 25 Years 








STAINLESS 
STEEL 


Adelmann Ham _ Boilers 
now available in this 
superior metal. Life-time 


wear at economical cost. 





Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. * Chicago Office, 332 S. Michigan Ave., 4 











BONE 
CRUSHER 


This single roll crusher suc- 
cessfully meets the demand 
for a crusher of light weight 
but capable of handling 
largest size bones and 
pressed cakes. Adjustable 
crusher plate permits fine 
or coarse grinding. Stag- 
gered teeth eliminate the crushing shock. All machines equipped 
with two heavy-duty web-type pulleys. 


Write Today for Complete Details 
KEEBLER ENGINEERI NG CO. 


1910 West 59th St. Chicago 36, Illinois 
Our 18th Yeor of failed Service 
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Inspected Hog Production Gains 13% in 
Week as Total Meat Output Increases 6% 


EAT production under federal in- 

spection in the week ended April 
23 totaled 273,000,000 lIbs., the U. S. 
Department of Agriculture estimated 
this week. Production was 6 per cent 
above the 258,000,000 lIbs., reported last 
week and 5 per cent above 259,000,000 
lbs. recorded for the same week last 
year. 


Cattle slaughter was estimated at 


12,000,000 and 13,200,000 Ibs., respec- 
tively. 

Hog slaughter of 954,000 head was 13 
per cent above the 843,000 kill of the 
previous week and 16 per cent above the 
821,000 head slaughtered in the same 
week in 1948. Production of pork was 
estimated at 125,000,000 lbs., compared 
with 113,000,000 in the preceding week 
and 117,000,000 in the same period last 





age weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 


Week ended April 23, 1949—with ga 


Week Por Lamb and Total 
Ended Beef eal (excl. lard) P mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 

1,000 mil. Ib. 1,000 mil. fh. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 

Boe. Ba Tes cccctes 231 28.7 138 13.0 54 125.0 141 6.3 273.0 

Apr. 16, 1949........ 228 125.4 128 12.0 843 113.0 172 7.7 258.1 

Age. BE, WB. oo sicce 22: 118.9 133 13.2 821 116.6 231 10:5 5 259.2 

AVERAGE WEIGHT (LBS.) LARD PROD. 

Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 

Dae. By Bec cseced 999 557 167 4 238 131 97 45 15.1 34.3 

GUE, Beles sccnves ool no 167 of 230 134 97 45 14.5 29.1 

Apr. 24, 1948........ 975 531 175 oo 248 142 99 45 13.5 27.5 


11949 production is based on the estimated number slaughtered for the current week and on aver- 








231,000 head—1 per cent above 228,000 
reported last week and 3 per cent above 
the 224,000 kill of the corresponding 
week last year. Beef production of 129,- 
000,000 Ibs. compared with 125,000,000 
lbs. in the preceding week and 119,000,- 
000 in the week a year ago. 

Calf slaughter was 138,000 head, com- 
pared with 128,000 in the previous week 
and 133,000 in the same week last year. 
Output of inspected veal in the three 
weeks under comparison was 13,000,000, 


year. Lard production of 34,300,000 lbs. 
compared with 29,100,000 reported last 
week and 27,500,000 processed in the 
week last year. 

Sheep and lamb slaughter was 141,- 
000 head, compared with 172,000 head 
reported last week and 231,000 recorded 
for the week last year. Production of in- 
spected lamb and mutton in the three 
weeks under comparison amounted to 
6,300,000, 7,700,000 and 10,500,000 Ibs., 
respectively. 





CUTTING MARGINS DECLINE AS PRODUCT VALUES DROP 


(Chicago costs and credits, first three days of week.) 


For the fourth consecutive week, hogs 
and pork products sold at reduced levels. 
This week the decline in product values 
was the steepest, resulting in poorer 
cutting margins for all three weights 
of hogs. Light and medium hogs re- 
tained their plus values, however. 


——-180-220 Ibs.——- 
Value 
Pct. Price per per cwt. Pet. 
live per ewt. fin. live 
wt. Ib. alive yield wt. 
Skinned hams .....12.6 42.9 $5.41 §$ 7.76 12.6 
PREED cctecsiccssn OO Ree 1.45 2.10 5.5 
Boston butts ...... 4.2 34.5 1.45 2.10 4.1 
Loins (blade in)....10.1 45.6 4.61 6.66 9.8 
Bellies, 8. P...... 11.0 30.2 3.32 4.80 9.5 
Bellies, D. 8. a sth ee 2.1 
Fat backs ......... ~~ is re os 8.2 
Plates and jowls... 2.9 11.0 32 46 3.0 
Raw leaf .......... 23 9.8 -23 31 2.2 
P. 8S. lard, rend. wt.13.9 11.2 1.56 2.23 12.3 
Spareribs .......... 6 38.0 61 87 1.6 
Regular trimmings. 3.3 18.0 60 5 3.1 
Feet, tails, ete..... 2.0 13.1 .26 .38 2.0 
Offal & miscel ons 65 4 7 
Total Yield. & Value.69.5 $20.47 $29.46 71.0 
Per 
ewt. 
alive 
Cost of hogs..... $18. ry 
Condemnation loss. . . Per ewt. 
Handling and overhead. : 1. 4 _ 
yield 
TOTAL COST PER CWT. $19.23 $27.67 
TOTAL VALUE e 20.47 29.46 
Cutting margis . i -+$ 1.24 +$ 1.79 
Margin last week........+ 1.58 + 2.20 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the first 
three days of the week. 

220-240 Ibs. - —— 240-270 lbs,—— 

Value Value 
Price per per ewt. Pet. Price per per cwt 


per cwt. fin. live per ewt. fin. 
Ib alive yield wt. Ib. alive yield 


42.8 $5.39 $ 7.58 12.9 42.7 $5.51 § 7.73 
24.8 1.37 1.91 5.3 24.8 1.31 1.83 
33.8 1.39 1.96 4.1 33.3 1.37 1.90 
44.6 4.37 6.19 9.6 41.4 3.98 5.55 
28.6 2.72 3.86 . 3.9 23.8 93 1.31 
21.0 44 63 8.6 21.0 1.81 2.52 
7.6 25 34 46 8.1 BT 52 
11.0 33 46 34 11.0 B87 53 
9.8 -22 30 2.2 9.8 -22 30 
11.2 1.38 1.93 10.4 11.2 1.16 1.62 
33.2 53 76 1.6 25.2 40 55 
18.0 6 76 2.9 18.0 52 74 
13.1 .26 37 2.0 138.1 26 
65 .92 aes E 5 v1 
$19.86 $27.97 715 $18.86 $26.38 
Per Per 
ewt, ewt 
alive alive 
$18.17 $18.04 
09 Per ewt. oo Per ewt 
Rui fin S6 fin. 
- yield - yield 
$19.22 $27.07 $18.99 $26.56 
19.86 27.97 18.86 26.38 
+8 .64 +$ 0 $ 13 $ .18 
+ 1.02 + 144 + 10 } 14 
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World Lard Output 
in 1948 Still Under 


Prewar Production 


ORLD production of 4,800,000,000 

Ibs. of lard in 1948, including 
unrendered pork fat, was the highest 
since the war, but only slightly above 
1947 production and approximately 13 
per cent below the production of the 
prewar years 1935-39, according to the 
Office of Foreign Agricultural Relations 
of the USDA. 


Lard production has increased in most 
countries since the war. The western 
hemisphere produced almost twice as 
much lard as Europe. Total world pro- 
duction was affected mainly by the 
700,000,000-lb. increase above the 1935— 
39 average reported by the United 
States. 


The United States produced 2,330,- 
000,000 Ibs. in 1948, or 49 per cent of 
the world total. The U.S. postwar peak 
production in 1947 of 2,427,000,000 Ibs. 
was almost 50 per cent above 1935-39 
and 4 per cent higher than the 1948 
output when 1,500,000 fewer hogs were 
slaughtered. An increase in hog slaugh- 
tering with an accompanying increase 
of about 130,000,000 Ibs. in lard produc- 
tion is in prospect for 1949 as a result 
of an 8 per cent increase in the 1948 
fall pig crop and a probable increase of 
10 per cent or more in the 1949 spring 
pig crop. Abundant feed supplies should 
also encourage marketing of heavy hogs. 


The U. S. Department of Commerce 
reported U. S. lard exports of 272,000,- 
000 Ibs. in 1948, a reduction of 109,- 
000,000 Ibs. from 1947, and the smallest 
export since 1940. There has been a 
steady decline in lard exports since 
1944, when a wartime peak of 858,- 
000,000 Ibs. was reached. Of 1948 ship- 
ments, 162,000,000 lbs. were consigned 
to Europe, while 108,000,000 lbs. were 
exported to other American Republics, 
Cuba continued as our leading cus- 
tomer, although the 70,000,000 Ibs. 
taken were 5,000,000 lbs. less than in 
1947. Other major countries of destina- 
tion were Germany, Austria, France, 
Mexico and Belgium. 


Lard production in most other North 
and South American countries, apart 
from Brazil, Argentina and Uruguay, 
is insufficient to meet local demands, the 
OFAR pointed out. Argentine exports 
of lard in 1948 were over twice the pre- 
war average and 25 per cent above 
1947 exports, with the heaviest ship- 
ments going to the United Kingdom. 


European output of lard and un- 
rendered pork fats has increased slowly 
but steadily since the end of the war, 
but is still far below the prewar level. 
The estimated production in Europe in 
1948 was 25 per cent greater than in 
1946. Total imports have decreased, 
largely because of the smaller takings 
by the United Kingdom. 


Italy, the third-largest lard produc- 


(Continued on page 53.) 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


CARCASS BEEF 
Apr. 27, 1949 
per lb. 


Choice native steers— 





All weights ............ 3914 @42% 
Good native steers— 

All weights ........+...- 37% @42 
Commercial native 

All weights > .B7 41 
Utility, all wts...... .386 87 
Hindguarters, choice ...... 48 51 
Forequarters, choice ...... 31 $35 
Cow, commercial ......... 35 
Cow, utility, 400/up......34 @34 
Cow, cutter and canner. g 
Bologna bulls, 500 up...... "84% 85% 

BEEF CUTS 

Steer loin, choice........-. 66 @72 
Steer loin, MGEcccceiccese 6 65 
Steer loin, commercial... .. rede 
Steer round, choice........ 46 @48 
Steer round, a 46 @48 
Steer rib, choice........... 50 @i4 
Steer rib, good............ 45 @48 
Steer rib, commercial...... “se 
Steer sirloin, choice....... % @a 
Steer sirloin, commercial... os 
Steer brisket, choice...... 32 @34 
Steer brisket, good........ 32 @34 
Steer chuck, choice........ 33 @39 
Steer chuck, good....,..... 33 @39 


Steer back, choice......... 66 @68 


Steer back, good.......... a6 
Navels, good .......-+.+++ 12 @18 

‘ore shanks .............. 29 @31 
Hind shanks .............. @24 
Steer tenderloins.......... 1.40@1.45 
Cow tenders, 5 up......... 1.01@1.06 
Steer plates ..........+++- 23 25 

BEEF PRODUCTS 

ORES ccccccccccccceseces @7 
ME “vaposodcecgacteeses @ij 
Tongues, select, 3 lbs. & up, 

fresh or froz..........+. 34 @35 


Tongues, house run, 
fresh or froz 


Livers, regular ........... 474%,@48% 
ED ctniaesnaciecsgec'es 20 21 
Cheek meat, trimmed..... 30 
DE Réwish Gcpaswevccescoss ge 9@10 
DEED cvrdensccededcorssecss= 8@ 8% 
SEED: Avuipie.s Bo 00.06 000s 00deo6 8@ 8% 
DD Zeb Sdised nese beets 4%@ 5 


CALF—HIDE OFF 


Choice, 225 Ibs. down...... 
Good, 225 Ibs. down........ 
Commercial ............... 
CET ab wocnsnsiccccenope 


VEAL—HIDE OFF 
Choice carcass 
Good care: 
Commercial carcass 
Utility 


Choice lambs .. 
Good la 





MUTTON 


Good 

ee Rr 

SEE ids ek nane ge oc 0> 0 ves 
FRESH PORK AND 
PORK PRODUCTS 


Fresh sk. ham, 10/16...... 444, @45 
Reg. pork loins, 

NOs cadecsvivcace 47 eth 
_ Sa 81 @s3 
Boneless loins ............ 65 @é67 
WENO, BID cvccsccccceses @26% 
Skinned shidrs., ry in...31 @33 
Spareribs, under 3 Ibs..... @40 
Boston butts, 4/8 be sn berew 34% @35 
Boneless butts, c.t., 3/5...45 @46 
BOCK DOMES 2.0... cccccvees 13 @l4 
ae GOOG, SPORE. os cccce @ 9% 
SED 066 hc bdsoretcscnce @10% 
DEED Sako eeccodovserceds 19 @20 
ER A ck vswne.cs cdheedh 23% @24% 

errr 12% @13 
Snouts, lean in............ 10 @10% 

WHOLESALE SMOKED 
ave 
Fancy regular ham 
14/18 Ibs., gunehanent 
Rew eadceevesnece 47 @49 


paper 
Fancy skinned hams, 
14/18 Ibs., parchment 





Fancy trim, brisket off, 
con, 8 . down, wrap.50 
Square cut seedless bacon, 
8 Ibs. down, wrap....... 48 


FANCY MEATS 


Tongues, corned .......... 36 
Veal a. under 6 oz. 87 

OG FS GBen ccc ccsscccies 88 

12 oz =. peasvecar s'ssciun' 89 
Beef kidneys bhindsnes coupe @19 
Calf tongues ............- 24 25 
ee 80 
Beef livers, selected....... 56 
Ox tails, under % Ib...... 10 

Over HW... .cscccvessss 21 22 


SAUSAGE MATERIALS 
Reg. pork trim (50% fat). Pe 
Sp. lean pork trim, + 
Ex. lean pork trim, 95%. 


Pork cheek meat.......... ‘$2 
Pork tongues ............- b +14 
Boneless bull meat........ 45 46 
Boneless Chucks .......... 45 @46 
Shank meat ...........-.. 44 @4% 
Beef trimmings .......... 351% @36% 
Beef cheek meat.......... 30 
Dressed canners .......... 33 33 
Dressed cutter cows....... 33 33% 
Dressed bologna bulls...... 34% @35% 
Boneless veal trim......... 39 @39% 
DRY SAUSAGE 
Cervelat, ch. hog bungs....82 83 
SEED ccuede ptoctdbece 49 
Re SS ee 68 
PTET eee 70 
eS eae 7% @T77 
B. C. Salami, new con..... 46 
Genoa style salami, ch....79 @86 
PEROUOME cc cccccccescrces 
Mortadella, new condition. 46 
Cappicola (cooked) ....... 72 
Italian style hams......... 74 
DOMESTIC SAUSAGE 
Pork sausage, hog casings. @40 
Pork sausage, bulk........ 36 
Frankfurters, sheep casings.47 @48 
Frankfurters, hog casings. . 45 
MOGMR oo see e ee eesseves @410 
Bologna, artificial casings..41 @43 
Smoked liver, hog bungs...42 @43 
New Eng. lunch specialty. 62 
Minced luncheon spec., ch..46 @49 
Tongue and blood......... 38 @45 
a ES 31 @32 
ED dd ees aeddgacssee cece ly 
Polish sausage, fresh...... @40 
Polish sausage, smoked....45 @54 


a CASINGS 
(F. B. Chicago) 
(Prices cae to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... @ii 
Domestic’ rounds, over 1% 

is DEE < ca dcccice @55 
Export rounds, wide, ae 

My Ws -ocecccnrecevaces ™ @85 
Export rounds, medium, 

BPD OO 2s « ccwasicccse 50 @65 
Export rounds, narrow, 

in. under......... @1.00 

No. 1 weanendin, 24in. up.12 @14 
No. 1 weasands, 22 in. up.10 @l11 


No. 2 weasands......... @ 6 
—— sewing, 1%@ 


DORs scvcrvcedecoseess 1.15@1.20 

mieiee, an, wide, 

MOS TEM, cacvccccccce 1.20@1.25 

Middles, Nesiect, extra 
2% @2% in. .......... 1.30@1.35 
Middles, select, extra, 

. =e Ferrers @2.00 
Beef bungs, export No. 1. ‘18 @19 
Beef bungs, domestic...... @1 
Dried or salted bladders, 

per piece: 
12-15 in. wide, flat...... 15 @18 
10-12 in. wide, ows 2 coven 9 @ll 
8-10 in. wide, flat...... 5 @é6 


Pork casings: 
Extra narrow, 29 mm. & 


CORR ae 1 600¢sb KOC 3.00@3.05 
Narrow, mediums, 29@32 

Centhidbn ae cuy sive 2.85@3 .00 
Medium, 32@35 mm..... 1.65@1.70 


Spe. medium, a mm.1.20@1.25 
Wide, 38@43 m ¢ .15 
Export bungs, 34 in. cut.29 130 
Large a bungs, 


Es Oc 5 04.604046 60% 18 @20 
Medium ae bungs, 

St PRs Ge ga ccassccces 13 @l4 
Small a bungs...... io ap 
Middles, per set, cap off .40 49 

SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway Seed ...... 24% 28% 
Cominos seed ....... 36 
Mustard sd., fcy. yel @22 - 

American ........ p +4 as 
Marjoram, Chilean .. 27 31 
ae Serr @23 27 
Coriander, Morocco, 

Natural No. 1..... @12 @14% 
Marjoram, French .. @45 @50 
Sage Seaton 

SY Te Ben det +3202 @30 @35 


SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime ... b @33 

Resifted ....... 31 35 
Chili powder ..... aN 36 
Chili pepper ..... . 86@39 

loves, Zanzibar .. @29 32 
Ginger, Jam., unbl. 44 48 
Ginger, African. p31 @il 

ere @25 @29 
Mace, fcy. Banda 

East Indies .... oe @l. 

West Indies .... i @1.19 
—~ flour, fey. 30 

senate G26 
w _ India Nutmeg @i4 
Paprika, Spanish. . 48q@64 
Pepper, Cayenne .. @55 

Red No. 1...... @55 
Pepper, 

Sere b +4 @1.14 
Pepper, black .... @1.04 
Pepper, white. ..1.30@1.35 @1.40 
Pepper, Black 

i Cates oa @98 @1.04 

Black Lampong.. @98 @1.04 





CURING MATERIALS 


Owt. 
Nitrite of soda in 425-Ib. 
bbis., del. or f.0.b. Chicago. . .$ 8.89 
Saltpeter, n. ton, f.0.b. N. ¥.: 
Dbl. refined gran............ 11.00 
Small crystals .........60%. 14.40 
Medium crystals ............ 15.40 


Pure rfd., gran. nitrate of soda. 5.25 
Pure rfd. powdered nitrate of 

GR cr cvccesedecgss decues unquoted 
Salt, in min. car. of 60,000 Ibs. 

only, paper sacked f.o.b. Chgo. 


Per ton 
CGE «0 chn cee cncceaqul $19.52 
PEE a ncencecbhesvonsacees 25.52 
Rock, = 40 ton cars, 
EEE ese reeseschenavdonsg 10.74 
—— 
Raw, 96 basis, f.0.b. 
SO UND. vcs cvvetaces 5.65 
Standard gran., f.o.b. 
refiners (2%) ......... PS ‘enna 10 
Packers’ curing sugar, 250 
bags, f.o.b. Reserve, La., 
MT. UD. cvdedeccvwsdeuéanaes 7.00 
Dextrose, per cwt 
in paper bags, Chicago Stine 7.03 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
April 26 
FRESH BEEF: (Carcass) 
STEER: 
NS os tM 
500-600 Ibs. .......... 40.00@41.00 
Commercial: 
400-600 Ibs. .......... 38.00@40.00 
Utility: 
400-600 Ibs. .......... 37.00@38.00 
cow: 
Commercial, all wts.... 35.00@36.00 
Cutter, all wts......... 31.00@34.00 
FRESH VEAL AND CALF: (Skin-Off) 
Choice: 
— kre eer 
” 80- De eo ikas.ss “e 
FRESH LAMB & MUTTON: (Carcass) 
ene LAMB: 
GI, vicccsiescves 50.00@52.00 
50-60 Ibs. ............ 49.00@51.00 
See 49.00@52.00 
. . eee 49.00@51.00 
Commercial, all wts. 45.00@50.00 
Utility, all wts......... : 40.00@45.00 
MUTTON (EWE): 
Good, 75 Ibs. dn....... 27.00@ 28.00 
Commercial, 75 Ibs. dn.. 27.00@28.00 


FRESH PORK CARCASSES: (Packer Style) 


CT ML wodavdcsecn \ pa@snescee 

120-137 Ibs. .......... 29.50@31.00 
FRESH PORK CUTS NO. 1 

LOINS: 

SP EE évcrcenccous 50.00@53.00 
oy See .00@! 
BS ccdececcsssc 49.00@52.00 

PICNICS 

PP di natedasess > ae¥eeeeece 

PORK CUTS NO. 1: 

HAM. Skinned: (Smoked) 
SE EN nde dcusewes 50.00@54.00 
BP TE, cxccdccceese 50.00@54.00 

BACON. ‘‘Dry Cure’’ No. 1: 

WU disccvcedsece 42.00@48.00 

. s> ontan nes 40.00@ 45.00 
TES TB. ceccvcccesee 40.00@45.00 


LARD. Refined: 

MDE o> veccccvevveee 13.50@ 14.25 
50 Ib. cartons & -- 14.00@15.00 
1 Ib. cartons... - 15.00@16.00 





San Francisco No. Portland 
April 26 April 26 
ick eed bene Daccnsnsavas 
43.00@44.00 42.00@43.00 
39.00@ 40.00 39.00@41.00 
35.00@37.00 34.00@36.00 
36.00@38.00 37.00@39.00 
33. 34.00 34.00@35.00 
(Skin-On) (Skin-Off) 
eee § —ti‘“( Of were wcnees 
44.00@46.00 51.00@53.00 
$8.000500-00 i onieg ees 
ee ere 
rye ty eeouae 
Ga = ——sé=—‘“—=és we we’ 
ne”. § ceracgunen 
40.00@44.00 2. 
28.00@30.00 28.00@31.00 
24.00@28.00 24.00@ 26.00 
(Shipper Style) (Shipper Style) 
a =——~ST. en ne 
32.00@34.00 31.00@31.50 
58.00@60.00 50.00@53.00 
57.00@59.00 50.00@53.00 
55.00@57.00 48.00@50.00 
re 
(Smoked) (Smoked) 
58.00@ 60.00 55.00@61.00 
56.00@58.00 55.00@57.00 

2.00@ 56.00 52.00@55.00 
48. 00@ 52.00 49.00@53.00 
i niece 49.00@53.00 
ms 15.00@ 15.50 
16.00@17.00 15.50@16.00 





Service Dept. I'y-6, 








CHECK THESE 
ANSWERS ON 


Are you using the right grade? 
Are you using the right grain? 
Are you using the right amount? [] (]) 9 
@ If your salt doesn’t meet your needs 100%, we'll gladly 


give you expert advice based on your individual require- 
ments. No obligation. Just write the Director, Technical 


DIAMOND CRYSTAL SALT 





tet 





OS. A 





The National Provisioner—Apri!l 30, 1949 








s 
Owt. 
$8.89 
, 11.00 
. 14.40 
. 15.40 
, 5.25 


quoted 











Meat Educational Program, May, 1949 


STEP UP SAUSAGE SALES 
WITH THIS TWO-WAY PROMOTION! © 


Featuring FRANKS 
in LOOK (out May 10) 


An eye-catching ad that will help you get frankfurter 
sales started in a big way for the months ahead. Puts 
over the idea that fun-to-eat frankfurters are a fine 
way for people to get their protein and vitamins (which 
means bigger sales to families with children). 

















Featuring COLD CUTS 
in LIFE (out May 20) 


A page packed with an appetizing variety of sausage 
products. The chart shows women that ready-to-serve 
meats have the same food value as the meats they're 
madeof. Helps dealers sell more types of sausage 
more often. 





Make this your company’s promotion 


“Promotion packages” containing complete sets of 
store materials built around this advertising are now 
in the hands of salesmen for distribution to their cus- 
tomers. The more tie-ins you get with your own brands 
of frankfurters and cold cuts, the more sales and 
profits the Meat Educational Program will make for 
your company. 





AMERICAN MEAT INSTITUTE tecdquorters, Chicago * Members throughout the U.S. 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 














CARLOT TRADING LOOSE BASIS PICNICS 
¥.0.B, CHICAGO OR Fresh or Frozen 8.P. 
ss i  . ee 26 @26% 26%4n 
4 8 Range... 25%@25% ees 
THURSDAY, APRIL 28, 1949 ° . ee due «+. 25% 2540 
=, 25n 
REGULAR HAMS Her eedeceee ° ie FH be 
PED acccesves n 
pi age “aga paid 8 up, No. 2's ra 
$13 :........ 414m 41ign app sane. % acm 
BBTS 2. ccccces 40%n 40% n BELLIES 
14-16 ....... ++ 40%n 40%a Fresh or Frozen Cured 
BOILING HAMS 33 34 
s.P 32 33 
— 26%4@27 28 
4014n 3570 26% 
40440 2414 25% 
40%on 24 25 
24 25 
SKINNED. HAMS 
8.P. D.8. BELLIES 
44n Clear 
434%4n BED cccacoccdscccvcetde coves 
43%n EE a6) 0% Feb.c agate cwsickh sate 21% 
43n MEE SoS.bskceviedcastseseceibe 20 
43n SR Cee ree pe 18 
43n SED 00 xsndes korn et dh tiptoe ed 16% 
43n MD eactocbsécvucespishesonta 15% 
41n 
39n FAT BACKS 
Green or Frozen Cured 
ob. eer 8% 8% 
5. ED vcneseued 8% 8 
"oman Bs MEATS 10-12 ....c.00. 8% Sa 
resh or Frozen Cured Saas Stats 9% 9% 
Regular plates 1l4n l4n nD ebeet-o4 6% 9% 9% 
Clear plates .. 9%n 94on Ser 9% 9% 
Square jowls.. 14 15  6odaidess 9% 9% 
Jowl butts... .. 10 10n  ngdeeness 9% 9% 


MONDAY, April 25, 1949 
Open High Low Close 
11.60 11.67% 11.50 
11.85 11.85 - 65 

. 11.90 11.90 67% 
a 11.97% 11.97% iL, 70 
Nov 


Sales: 6, 240, 000 ‘Ibs. 


Open interest at close Fri., 
22nd: May 607, July 656, Sept. 476, 
Oct. 143, See 20: at close Sat., Apr. 
23rd: 564, July 671, Sept. 485, 
Oct. 4 ye Nov. 21 lots. 


TUESDAY, April 26, 1949 
11.60 12.00 11.60 11,90 
11.70 12.00 11.70 12.00 
a 7 7% 12.12% eS 12.10 
12.12% 11.77% 12.12% 
iL Lave 1 12: 07% 11.85 12.02% 
Sales: 12,480,000 Ibs. 
Open interest at close Mon., Apr. 
25th: May 556, July 686, Sept. 481, 
Oct. 139 and Nov. 21 lots. 


WEDNESDAY, April 27, 1949 


11. ‘TT%ha 
11.82%a 


May 12.065 12.25 12.05 12.10 
July = 15 ~=12.30 3 07% 12.20 
Sept. 12.10 12.30 2.10 12.22% 
12: 17% 12.37% iz 15 12.25b 
Nov. 12.20. 12.35 12 17% 12.35 
Sales: 14,960,000 Ibs. 


See interest at close Tues., Apr. 
26th: May 505, July 703, Sept. 488, 
Oct, 142 and Nov. 29 lots. 


THURSDAY, April 28, 1949 


May 12.20 12.32% 11.70 11.82%b 
July 12.25 12.37% 11.80 11.90b 
Sept. 12.25 12.37% 11.75 11.95 
+ 12.32% 12.40 11.90 12.00b 
12.40 12. i — 92% 11.97%b 
"aston: 17,080,000 


Open interest re i Wed., 
27th: May 456, July 703, Sept. 
Oct. 144 and Nov. 31 lots. 


FRIDAY, April 29, 1949 


Apr. 
508, 


May 11.90 12.00 11.82% 11.97% 
July 11.95 12.07% 11. 12.02% 
Sept. 12.00 12.12% 11.97% 12.07% 
Oct. 12.05 12.12% 12.02% 12.07% 
Nov. 12.07% 12.10 12.05 12.10b 


Sales: About 7,500,000 Ibs. 


Open interest at close Thurs., Apr. 
: May 428, July 698, Sept. 514, 
Oct. 140 and Nov. 33 lots. 


WEEK’S LARD PRICES 
P.S. Lard P.S. Lard Raw 
Tierces Loose ll 


10.87%b 9.87 
10.874 87a 9.87 
1 


‘on 
11. Sob 10.50n 
11.50n = 10.50n 
11.500 =10.50n 





MARCH SLAUGHTER 


In its report of March 1949 
slaughter of livestock in in- 
spected plants in Canada, the 
Dominion Department of Ag- 
riculture gives the average 
dressed weight for hogs as 
162.1 lbs.; cattle, 493.4 lbs.; 
calves 97.9 lbs., and sheep 
and lambs, 44.6 lbs. This com- 
pares with 155.3, 502.6, 94.2 
and 45.0 lbs., respectively, in 
March a year ago. The num- 
bers of livestock slaughtered 
in March were reported by 
the Department as follows: 


Mar. Mar. 

1949 1948 
SD: wdocéovevnasa 349,490 496,509 
DED cvevetercend 107,781 108,438 
CED nscnsewreiine 62, 62,175 
PU éénenss vaste 28,974 46,828 


PROCESSED OILS 


Taxes collected on coconut 
and other processed vegeta- 
ble oils in March, 1949 to- 
taled $1,091,377.49 compared 
with $2,498,146.26 collected 
in the same month last year, 
according to the Bureau of 
Internal Revenue. 





PACKERS’ WHOLESALE 
LARD PRICES 
— lard, tierces, f.o.b. 





Refined lard, 50-Ib. cartons, 


Eek CMMORED acces cccsoccees 15.00 
=. rend., tierces, f.o.b. 
SE Sanu tancedicecacniscese 15.75 
ket, ikettie eames tierces, 
BES cowasestccacvcves 15.75 


maak tieecen, f.o.b. 
Chicago 62% 

Standard Shortening...*N. & 8S. 18.00 

Hydrogenated Shortening 


N. &8 


*Del'd. 





MARKET PRICES Aece York 





DRESSED BEEF CARCASSES 


City Dressed 
April 26, 
1949 
Choice, native, heavy..... 41 @47% 
Choice, native, light....... 41 Sa” 
SNE. b60000b0e.es ovasekos 40 45 
COMME. coccvecccccccccccce cece 
Can. & cutter............. 34 39 
Bol. bull ......... ce cescee 35 40 
BEEF CUTS 
City 
Be. 2 FEBS. ccccsccccdeccctccces 57@62 
MO. B PIBB. covccccessccoccsccoss 50@55 
Mes 3 MERRcc cctcccssccsccccves 60@65 
ree . 50@55 
No. 1 hinds and ribs........... 48@54 
No. 2 hinds and ribs........... 47@51 
No. 3 hinds and ribs........... ease 
No. 1 top sirloins.............. 55@58 
No. 2 top sirloins.............. 55@58 
No. 1 rounds, N. Y. flank off. ..46@48 
No. 2 rounds, N. Y. flank off. ..45@47 
No. 1 chucks l 
No, 2 chucks 6@3 
No. 3 chucks 
No. 1 briskets 
No. 2 briskets 
WO. F GBs ccc ccccccvescccere 
We. BS GARB. ccc cccccccvceccess 


FRESH PORK CUTS 








Western 

Boston butts ..........«+++ 7 @40 
Pork loins, fresh 12 Ibs. do.48 @50 
Hams, regular, und. 14 Ibs. @42% 
Hams, skinned, fresh, 

under 14 Ibs............ @45 
Picnics, fresh, bone in..... 2614 @28 
Pork trimmings, ex. lean..45 @46 
Pork trimmings, regular...20 @21 
Spareribs, under 3........ 40 $i 
Bellies, sq. cut, seedless, 

OSES ccccccscveccsoocces 30 @34% 

City 

Boston butts, 4/8......... 40 @é4i 
Shoulders, N. Y........... 37 @3s8 
Pork loins, fr., 10/12 lbs..50 @51 
Hams, regular, under 14 

TRB. ccccccccsceccceecses @4i 
winene, sknd., under 14 Ibs. 14048 
Picnics, bone im........... 30 @31 
Pork trim, ex. lean P $e 
Pork trim, regular 18 @2i 
Spareribs, light .......... 42 @43 
Bellies, sq. cut, seedless, 

BID wcccccccccvccccsesecs 

FANCY MEATS 

Veal breads, under 6 oz.......... 65 

@ BO UD GB. oc ccccsccccccccccces sO 

TS GB... GD. cc vcccdceccccccceses 1.00 
Beef kidneys ...........--seeees 30 
Beef livers, selected............. 78 
Lamb fries ......... 5O 
Oxtails, under % Ib. — 
Oxtails, over % Ib............- - 38 








DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 lbs 27% 
137 to 153 
154 to 171 
172 to 188 





Choice lambs . 
= lambs 
BES. base 
Hindsaddies 
Loins 





GeOE  ciscccccsccsecvvcscosese 
VEAL—SKIN OFF 
Western 
Choice carcass ...........se0. 35040 
Good carcass ............- . 385@40 
Commercial care Mah is sce cine 29@34 
WD ve ewdadisenceccccceseses 24@26 
BUTCHERS’ FAT 
Shop fat ......-cccerccccccecsecs 
Breast fat 


Edible suet ... 
Inedible suet ... 





FATS-OILS EXPORT 


The following table shows 
U. S. exports of fats and oils 
during January-February, 
1949, with comparisons: 

January-February 
1948* 


Commodity 1949* 
Soybeans, bu... 3,190,000 973,000 
Soybean oil: 

Refined, Ibs... 5,329,000 13,773,000 

Crude, Ibs....11,110,000 8,753,000 
Coconut oll: 

Refined, Ibs... 843,000 4,489,000 

Crude, ibs.... 1,262,000 2,053,000 
Cottonseed oil: 

Refined, Ibs... 6,519,000 12,437,000 

Crude, Ibs.... 6,372,000 1,489,000 
Flaxseed, bu.... 635,000 3,000 
Linseed oil, lbs. 733,000 1,885,000 
Peanuts: 

Shelled, Ibs..120,705,000 79,445,000 

Not shelled, 

BE. srccvecs 1,395,000 1,788,000 

Peanut oil, 

refined, Ibs. .. 18,000 256,000 
Cooking fats, Ibs. 756,000 616,000 
Lard, Ibs. ..... 76,338,000 48,687,000 
Oleomargarine, 

BOB, vocccceces 471,000 1,456,000 
Tallow: 

Edible, Ibs.. 1,240,000 66,000 


Inedible, Ibs. 
*Preliminary. 


:30, 441,000 3,004,000 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, APRIL 27, 1949 
All quotations in dollars per ecwt. 
BEEF: 
STEER: 
Choice: 
350-500 Ibs. .......... None 
500-600 Ibs. .......... None 
600-700 Ibs. .......... $42.00-42.50 
700-800 Ibs. ........+. 41.50-42.00 
Good: 
350-500 Ibs. ........+.- one 
500-600 Ibs. - 41.00-42.00 
600-700 Ibs. .......... 40.50-41.50 
700-800 Ibs. .......... 40.00-41.00 
Commercial: 


350-600 Ibs. 
600-700 Ibs. 


39.00-40.00 
38.50-39.50 


Utility, all wts.... . None 
cow: 
Commercial, all wts.... 35.00-37.00 
Utility, all wts......... 34.00-36.00 
OBCCSE 2. cccccccccccccee None 
GCOMREP .cccsccccsccsces None 
VEAL AND CALF: 
SKIN OFF, CARCASS: 
Choice: 
80-130 Ibs. ........-. 41.00-44.00 
130-170 Ibs. .......... 41.00-42.00 
Good: 
50- 80 Ibs. .......... 35.00-37.00 
80-130 Ibs. .......... 36.00-40.00 
130-170 Ibs. None 


Commercial: 








50- 80 Ibs. . 29.00-32.08 
PGE BM sccccvecsce 32.00-34.00 
130-170 Ibs. .......... None 
Utility, all wts......... 24.00-26.00 
LAMB AND MUTTON: « 
LAMB: 
Choice: 
30-40 Ibs. ....... . None 
De Gs bacccdecnass ry 9 60.00 
45-50 Ibs. 00-60 .00 
50-60 Ibs. BT. 00-58.00 
Good: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 
Commercial, all wts.... None 
Utility, all wts......... None 
MUTTON (EWE): 70 lbs. down: 
SNE d.¢6 puwedaev évcqses 23.00-24.00 
Commercial . 22.00-23.00 
DE Ghelebens oocebes None 


FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) 


DORE 6 eebRnbs care 48.00-50.00 
SPE devs ecevcess 48.00-50.00 
TL wSdevernndo¢ 48.00-49.60 
PM, ce chenneaeee 39.00-42.00 


Shoulders, Skinned, N. Y. Style: 
FW Shadionececec None 


Bos a Style: 


Butts, 
4 38.00-41.00 
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73,000 


73,000 
53,000 


89.000 


® ACCLAIMED BY RETAILERS! 
WALLET-PAK means better dis- 
plays ... easier, more sanitary han- 
dling. It eliminates sorting and 
weighing while customers wait. It 
makes the perfect “salesman” for 
processed meat products because it 
shows what's inside, adds the quality 
look to the product it brand-identi- 


' fies. WALLET-PAK will increase re- 


tail meat counter turnover. 





®PRAISED BY CONSUMERS! 


Consumers get an immediate im- 
pression of purity and quality, of 
appetizing ‘“‘good looks.’ The 


MARATHON Wh 


Protective Packaging FOR AMERICA’S FINEST FOODS 


VISIT MARATHON AT NIMPA, BOOTHS 83-85 
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shopper likes the “window” fea- 
ture, too, because she sees what she 
is buying. And your customers will 
find meats in WALLET-PAK easy 
to store in refrigerators because of 
the space-saving shape. 


@ And For The Packer... brand 
identity at point-of-sale, greater prod- 
uct protection, faster production! 


WALLET-PAK joins 
KARTRIDG-PAK as a 
Marathon Contribution to 
Better Meat Packaging! 


7 


Marathon’s representatives 
will demonstrate test pack- 
ages without obligation. For 
further information write to 
Marathon Corporation, 
Menasha, Wisconsin. 








BY-PRODUCIS—FATIS—OILS 











-TALLOWS AND GREASES 


Thursday, April 28, 1949. 











A stronger tone was again in evi- 
dence in the tallow and grease market 
this week, despite the fact that large 
consumer interests remained on the side 
lines and, in some instances, were bid- 
ding down. However, they were unable 
to uncover product at their ideas. Trad- 
ing early this week was light and scat- 
tered. Mixed prices were generally re- 
vealed and fractionally higher asking 
prices were reported each day. Export 
trading was reported in several quar- 
ters, with premium prices paid for sev- 
eral grades. Mexico was reported to be 
in the market this week, with some 
product moving from river points at 
5%c for fancy and 5%c for prime. 

Large soapers expressed little inter- 
est early, but about midweek it was 
learned they would look at some 
greases, basis 5%4c for choice white. 
Yellow grease varied in price struc- 
tures quoted, with mixed sales reported. 
Some yellow grease sold at 5c, from 
several quarters, delivered Chicago. 
Sales were reported later at 4%c. Trad- 
ing on all grades about midweek was 
at steady to stronger prices. 


Trading in fancy tallow was reported 
from several points at 5%c and 6c, de- 
livered Chicago. Prime tallow sold early 
at 54c, with 5% @6c asked about week 
end. For choice white grease, most 
interest was at the 5%c level. Special 
tallow sold at 5%c, No. 1 at 5c, and 
B-white at 5%c, all delivered Chicago. 
A few tanks of choice white grease sold 
about weekend at 5%c, delivered Chi- 
cago. A few tanks each of fancy and 
prime tallow were reported to have sold 
at 5% and 5c, respectively, delivered 
Chicago. Later, some fancy sold at 6c, 
and still later, some at 6%c, Chicago. 


TALLOWS AND GREASES: Con- 
tinued firmness was in evidence in the 
market. Edible tallow was quoted Thurs- 


EASTERN FERTILIZER MARKET 


New York, April 28, 1949 
Cracklings advanced to $2.10 per unit 
and the market was well cleaned up. 
No change was noted in tankage and 
blood with no additional sales reported. 
Most fertilizer manufacturers are fin- 
ishing out their season with the greater 
part of deliveries completed. 
Fishmeal was very strong with some 


material reported sold at $260.00 per 
ton. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, f.o.b. 

PUG CIE nv cd cnadois tnedintnce tosis $48.00 
Blood, dried 16% per unit of ammonia...... 8.00 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

Fish Factory, per unit...............s006. 2.40 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports................... 8 51.00 

in MC aGs hehe votbee Cnboesesoosve 54.50 
Fertilizer tankage, ground, 10% ammonia, 

WOT BW cBtsy WU 6s vb ccccssscccccccccces nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk, per unit of ammonia................ 8.00 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

OOP GOR TA. WORD. ch hb cctesccescbsccccs $60.00 
Bone meal, raw, 44% and 50% in bags, 

SP GO, ee: SUGG, 0 cp dagedenesscessive 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

POPE OE Gib cviedcwcccccccesesvctéenccsiess 76 


Dry Rendered Tankage 
40/50% protein, unground, 
per unit of protein 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, April 28, 1949.) 


Unit 
Ammonia 
Unground, per unit of ammonia............. *$7.50 


Feed Tankage Materials 


Wet rendered, unground, loose 


TOW OBB wccsccvecccccccccccecoses *$8.50@8. 75 
BD GONE ccuasdiwancedccaccceccosd *$8.00@8. 2° 
Liquid stick tank cars...........++++- $3.00@3.25n 
Packinghouse Feeds 
Carlots. 
per ton 
50% meat and ng 4 scraps, bulk...$ 110 
55% meat scraps, bulk............. 110.00@115.00 
a footing canbome, with bone, 
doepetes 6ESS6d8 220 rocceeeces 95.00@ 100.00 
oor ee tankage, bulk...... a .00 
80% blood meal, bagged............ 130.00@ 140.00 
65% BPL special steamed bone meal, bagged.75.00n 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia .........--..-+5- $5.75@6.00n 
Bone tankage, unground, per ton... .37.50@40.00n 
Hoof meal, per unit ammonia............... $7.00n 
Dry Rendered Tankage 
Per unit 
Protein 
GD occ cevéonesned séccasdsocvatevaes *$2.05@2.10 
errr *$2.05@2.10 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed).............. $1.50@2.00n 
Hide trimmings (green, salted)....... 1.00 
Sinews and pizzles (green, salted)... 1.00 
Per ton 
Cattle jaws, skulls and knuckles......... $60.00n 
Pig skin scraps and trim, > ere 3@3% 
Hair 


Winter coil dried, per ton..............6+. 
Summer coil dried, per ton 
Cattle switches 
Winter processed, gray, Ib.............eseeeeeee 

Summer processed, gray, Ib..............«s6. 7@8 


*Quoted Delivered basis. 








day at 7c nominal, basis carlots, deliv- 
ered consuming points. Fancy was 
quoted at 5%c@6ec nominal; choice, 
55% @5%c nominal; prime, 5%@5%e 
nominal; special, 54@5%c nominal; 
No. 1, 5@5%c nominal; No. 3, 5@5%c 
nominal, and No. 2, 4% @4%c. 

GREASES: Further strength was 
registered in this week’s market. Thurs- 
day’s price on choice white grease was 
5% @5%e nominal; A-white, 54 @5%c 
nominal; B-white, 54%@5%c nominal; 
yellow, 4% @5%c nominal; house, 4%c 
nominal; brown, 4%4c; and brown, 25 
f.f.a., at 4%c. 


GREASE OILS: Buying interest 
was shown this week from both domes- 
tic and foreign sources. No. 1 lard oil 
was quoted Thursday at 11%c, in 
drums, l.c.1., f.0.b. Chicago. Prime burn- 
ing oil was 13%c; acidless tallow, 11%c. 

NEATSFOOT OILS: Trading was of 
larger proportions during the week with 
demand exceeding supplies. Good in- 
terest was reported from several quar- 
ters with a sprinkling of export de- 
mand in evidence. Pure neatsfoot oil 
was quoted Thursday at 20c in drums, 
l.c.l., f.o.b. Chicago. 20-degree neats- 
foot oil was quoted at 26c. 





Hi-Test 









FOR POWER and 
PROCESS STEAM 


© See Fer 80 te 100 IL. 125 


and 150 lbs. P....a quick 
ing, all-welded portable 
with firebox for refractory 

fuel saver. 


80 Years Boilermakers 


Warrre Dept #9 for 6” scale 
with pipe diameter markings. 


KEWANEE BOILER — 
KEWANEE tteimors 


eZ ISS 














PIKLE-RITE COMPANY, INC. 


Growers ¢ Salters © Manvfacturers 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 
Phones: Main Office—BE imont 5-8300, Chicago, IIlinots 
Factory —Pulaski, 


Attention: 


SAUSAGE MFRS! 


We now have the famous 1948 PIKLE- 
RITE SWEET PICKLE CHUNKS for your 
pimento pickle meat loaves. Samples 
and quotations sent on request. 


“Pikle-Rite improves Your Appetite“ 


Wis. Phone Pulaski 111 
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VEGETABLE OILS 


Thursday, April 28, 1949. 














The market on vegetable oils dis- 
played further strength during the cur- 
rent week, influenced somewhat by do- 
mestic demand, coordinated with gov- 
ernment procurement and export in- 
terest on several commodities. There 
seemed to be a bit more elasticity in 
trading. Buyers in general, including 
refiners, provided much of the stimulus 
in the market on several of the major 
oils. While early trading was relatively 
slow, by midweek the tone was much 
improved. 

SOYBEAN OIL: Some _ refiners 
supplied a good demand and fairly good 
activity was reported by midweek. 
Product for spot delivery was reported- 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 





WEEE caccvvccedcvescuvesscboocouns 11%@11\%n 

Southeast ... 114%@11\n 

Texas ....... 114% @11%n 
Soybean oil, in 

Midwest ...-llpd 
Corn oil, in tanks, f.o.b. mills.............4.. 12pd 
Coconut oil, Pacific Coast.....................1ax 
Peanut oil, f.o.b. Southern points.......... -13n 
Cottonseed foots 

Midwest and West Coast.............-056 1%@3 

BES occ cc seccdeecocce cbvecvescecccdseces 1%@3 

Prices f.o.b. Chgo. 

White domestic, vegetable................+0+ 25 
WD BOE Bib onc ccccccesccesvcccecesceces 25 
Milk churmed pastry............6cceseeeeees 25 
Water churned pastry........ 1.6... csccccence 24 


ly sold at 10%@10%c, with later ask- 
ing prices at 1lc. Product for June de- 
livery was reported pegged at 10%c, 
while July-September was bid at 10%c 
and offered at 10%c. By Thursday the 
market strengthened, and 1lc was paid. 


CORN OIL: Trading was not as ac- 
tive as other oils. Early bids were at 
11%e, with 11%¢ asked. Offers at 12c 
were lifted Thursday, according to the 
trade, and paid for a limited quantity. 


PEANUT OIL: The market was rel- 
atively quiet, somewhat influenced by 
short supply. Product for spot delivery 
was quoted early during the week at 
12%ec nominal but later trading in a 
limited way was reported at 13c. The 
closing Thursday was 13c nominal. 


COCONUT OIL: Further strength 
was reported but very little selling 
came to light. A nominal market pre- 
dominated in most part, which was 
quoted at 14%c about midweek. Later, 
trading at 15c for spot delivery was re- 
ported. Product for April and May was 
reportedly available at 14%c. The quot- 
ed price Thursday was 15c asked. 


COTTONSEED OIL: The crude cot- 
tonseed oil market firmed up to some 
degree, with interest noted about mid- 
week in the Valley at 11 to 11%c. Sell- 
ers, however, were holding offerings at 
around 11%c. There were reports of oil 
in Texas selling at llc. Later interest 
was indicated at %c higher levels, with 
some trading for spot reported at the 
advances. Thursday’s quoted price on 


Valley and Southeast was 11%@11%e 
nominal, with Texas quoted at \%c less. 

The closing quotations on the N. Y. 
futures market were: 


SATURDAY, APRIL 23, 1949 
Open High Low Close Pr. cl. 





May . 13.45 13.70 13.45 *13.70 13.45 
July 13.50 13.75 13.50 13.75 13.50 
Sept *12.90 4 *13.20 12.92 
Oct *12.40 "12.50 12.50 
Dec ..*12.00 °12.25 12.00 
Jan ..712.00 #12.25 12.00 
Mar +11.90 t12.00 11.90 
Total sales: 86 contracts 
MONDAY, APRIL 25, 1949 
May 13.84 13.84 13.68 13.70 13.70 
July 13.82 13.83 13.67 13.71 13.75 
Sept *13.15 13.25 13.25 °18.15 18.20 
Oct .*12.65 . *12.50 12.50 
Dec 12.25 *12.15 12.25 
Jan - 412.25 ; 412.15 12.25 
Mar . 412.10 #12.10 12.00 
Total sales: 132 contracts 
TUESDAY, APRIL 26, 1949 
May . ...*13.67 13.98 13.64 13.92 13.70 
July *13.68 14.06 13.67 14.04 18,71 
Sept *13.10 13.35 18.35 *13.52 18.15 
Oct. . . 912.40 . *12.85 2.50 
Dec *12.10 12.40 12.15 
Jan .t12.10 12.40 12.15 
Mar eee 412.10 412.40 §=12.10 


Total sales: 305 contracts 


WEDNESDAY, APRIL 27, 1949 


May 14.00 14.24 13.99 *14.05 13.92 
July 14.10 14.34 14.06 14.17 14.04 
Sept ° *13.50 13.80 13.04 *13.70 13.52 
Oct 13.05 13.29 13.05 *13.15 12.85 
Dee .*12.40 "12.55 12.40 
Jan +12.40 112.55 12.40 
Mar 412.40 412.55 12.40 
Total sales: 442 contracts 
THURSDAY. APRIL 28, 1949 
May ..*14.00 14.25 13.65 13.73 14.05 
July 14.20 14.34 13.75 13.79 14.17 
Sept 13.76 13.76 13.30 8 *13.31 13.70 


Oct 
Dec 
Jan. .-f12 ’ . 
Mar +12.55 712.25 12.55 
Total sales: 885 contracts 
*Bid tNominal. tAsked. 






3.25 13.25 12.85 *%12.80 18.15 





{ 
LEADING PACKERS USE 


AIR-O-CHEK 





AIR-WAY PUMP & [QUIP. CO 





BROKER — SAUSAGE 





EDWARD R. SEABERG 


BOARD OF TRADE BUILDING 
141 WEST JACKSON BOULEVARD, CHICAGO 4, ILLINOIS 


Cable Address: “EDSEA” Chicago ¢ Telephone: WAbash 2-0119 © Teletype: CG 959 


CASINGS 








finer Flavor from the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowe 





FOR 
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HIDES AND SKINS 





Packer hide trading of moderate 
dimensions—Native steers display 
weak undertone, sell “2c down—Butt 
brands, Colorados and Texas steers 
steady to firm—Mixed selling on 
heavy native cows—Packer bulls sold 
about steady—Calf and kipskins dull, 
, unchanged. 


' Chicago 


PACKER HIDES: Activity in the 
local packer hide market continued on 
the quiet side this week with a few 
selling flurries on several descriptions, 
but in the over-all picture only moderate 
selling was reported from several 
quarters. A few offerings were reported 
early; however, action in general was 
deferred, pending tanner action. Bids 
in most part were lower than the pack- 
ers’ ideas, resulting in light selling, 
until late in the week when there was 
some semblance of interest by all 
parties involved. However, only a few 
descriptions moved at about steady 
prices. 

Some weakness was registered on 
native steers, with both the light and 
mixed light and heavy weights sold at 
prices about %c down. Ex-light native 
steers moved in a very small way from 
two points at 27 and 29c, but there 
was not enough volume to establish a 
change in the market. The quotable 
price is 28c nominal. Butt brands, 
Colorados and heavy Texas steers 
moved up % and %c; however, the 
volume of selling was light. Heavy 
native cows sold at mixed prices, rang- 
ing from 18% to 19%c, with the top 
price realized on selected hides by one 
packer from a northern point. Light and 
branded cows were unchanged and sales 
were reported at steady price levels. 

Sales for the week ‘totaled ap- 
proximately 82,000 hides, of which 27,- 
600 were sold on the West Coast. 

Mixed selling was reported on native 
steers, with a total of about 19,000 re- 
ported as having sold from several 
quarters. Late this week one packer sold 
1,000 March and April all-light native 


steers at 22%c, f.o.b. St. Louis. Late 
last week another packer sold 4,000 
March-April heavy native steers at 18c, 
Chicago basis. Early this week another 
sale of the same description involving 
2,400 hides, March takeoff, sold at 18%c, 
Chicago. basis. About midweek another 
packer sold 3,000 March-April heavy 
native steers at 18%c, Chicago freight 
equalized. 

Early this week the Association was 
reported to have sold 2,100 mixed light 
and heavy native steers, April salting, 
at 18%c, Chicago basis. An outside 
packer was credited with selling 2,800 
of the same description at 19c, Chicago 
basis. Later, same packer sold another 
lot of 1,400 of the same at steady prices. 
About weekend another packer sold 11,- 
000 March-April, Cedar Rapids, Albert 
Lea and Omaha mixed light and heavy 
native steers at 19c, Chicago basis. An 
outside packer sold 1,300 Sioux Falls 
mixed light and heavy native steers at 
19c, Chicago basis. 


Butts and Colorados moved in a 
meager way at mixed prices. One packer 
sold 1,300 N. Y. butt brands, March- 
April salting, at 18%c, f.o.b. shipping 
point. 

An outside packer was reported to 
have sold a car each of May takeoff, 
Butt brands and Colorados, at 18% and 
18e, respectively, Chicago basis. Packer 
sold car of N. Y. Colorados, March- 
April takeoff, at 17%c, f.o.b. shipping 
point. Another sale involved 3,000 Colo- 
rados, Chicago origin, at 17%c, Chi- 
cago, and 1,200 Albert Lea Colorados, 
April takeoff, at 17%c, Chicago. 


Mixed selling structure was evi- 
denced in heavy native cows, with a 
wide spread in prices realized. Early 
one packer sold 1,200 heavy native cows 
at 18%c, Chicago basis. An outside 
packer sold 1,000 Sioux Falls heavy 
native cows at 19%c, Chicago. The 
Association sold 3,700 heavy native 
cows at 18%c, Chicago. Another packer 
late this week sold 1,400 of the same 
description, at 19%c, f.o.b. St. Paul, or 
19%c, basis Chicago. A few light native 
cows sold from several quarters, at 
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about steady prices. Late last week 
one packer sold 1,600 March-April light 
native cows at 24c, f.o.b. St. Joe. Early 
this week another packer sold 1,600 
light native cows and a few ex-light 
native steer hides on the basis of 29c, 
f.o.b. Fort Worth. About midweek an- 
other sale involving 3,000 Cedar Rapids 
March-April light native cows came to 
light at 24%c, Chicago basis. About 
weekend another packer sold 2,800 
Omaha and Sioux City, March-April 
takeoff, light native cows at the same 
price and basis. 


Activity in the packer bull market 
was somewhat curtailed. A few sales 
came to light at prices steady to some- 
what lower. One packer sold 500 native 
bull hides at 1544c, with brands at 14%c, 
Chicago basis. About weekend rumors 
of native bulls moving at lower levels 
come to light, but confirmation was 
lacking. The sale was supposedly nego- 
tiated at about 15%c for the natives, 
with brands Ic less. 


OUTSIDE SMALL PACKER: Trade 
reports on this market were somewhat 
scant. While all-weight native steer and 
cow hides are again quoted at 17@19c, 
demand continued good for average to 
light weight hides. Heavy hides, how- 
ever, continued dull, with a few sales 
of 55-lb. and up weights moving at sub- 
stantial discounts. Selected 42/44 lb. 
average weights were reportedly mov- 
ing at 19@19%c, with 40/42 lb. aver- 
age weights at 20 to 22c, selected and 
trimmed. 


Country all weight native hides are 
again quoted at 144%@15%éc, nominal. 
Mixed sales and prices were reported 
from several quarters. Car of 45-lb. 
average weight country hides sold at 
15¢ flat, with No. 1’s and No. 2’s in- 
cluded. A small package of 46-lb. 
weights was reported to have sold at 
16%c. Heavy country hides continued 
very dull. 


WEST COAST HIDES: The sale of 
west coast hides was stimulated this 
week, with a substantial volume re- 
ported from several quarters. Prices as 
previously reported again were re- 
alized, with some selected hides mov- 
ing at premium prices, basis Chicago. 
One large west coast packer sold 11,000 
March native steers at 15%c and cows 
at 16%c, flat, f.o.b. three shipping 
points. Another large packer sold 5,000 
Pacific Coast native steer hides from 
several points on the above basis. One 
small west coast packer sold 6,000 
native steer and cow hides on the same 
basis. One large west coast packer sold 
6,500 mixed, butt brands at 18c, Colo- 
rados at 17%c and branded cows at 
18%4c, all selected and trimmed, Chi- 
cago freight equalized. 


PACKER CALF AND KIPSKINS: 
An exceptionally dull market was in 
evidence on packer calfskins. No trad- 
ing came to light. One report indicated 
one packer’s April production on calf 
skins was sold up, on the basis of the 
new trim. Other packers have sold part 
of April on the old trim and are in the 
process of accumulating their April for- 
ward hides on the basis of the new 
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|honored for increased yield 


pids Over one thousand packing plants 
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— throughout the country are getting 70 You, GOES OllR CONGRATULATIONS 


extra profit from every hog by using 
_ the skinning machines that Scotty FOR RECORO-BREAKING ECONOMY: / 
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mm send Pork-Cut Skinner (Model 27) 
ave and the Townsend Bacon Skinner 
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a The Townsend Bacon Skinner, pic- 
tured here, is designed to do one 
that special job—skin bellies, fresh or 
ond smoked. Its greater speed means 
2 to higher output per man-hour. Its closer 
ales trim means higher yield per belly. 
Ib. Both together mean a higher profit 
aa margin for your provision depart- Ove 
and ment—and your over-all operation. P, 














The Townsend Bacon . 
ted Skinner (Model 52) is a 
calf worthy companion to the 


the Townsend Pork-Cut 
Skinner (Model 27) the 
art versatile machine that re- 


the duces the cost of skinning 
‘or- any pork cut. 315 East Second Street Des Moines 9, lowa 
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trim, described in another part of this 


issue. It was felt in some quarters, the . 


strength in the market of recent weeks 
is not now in evidence, and lower prices 
may be in the offing. 

Trading on kipskins was also at a 
standstill. Offerings may be tendered in 
the market within the next few days, 
in which the new trim no doubt will be 
incorporated in the anticipated negotia- 
tions. 

Activity in the packer slunk market 
was revived this week, with two sales 
totaling 13,000 regular slunks reported 
at $2.75 each, or a reduction of 50c 
under the last quoted price. Hairless 
slunks, of 16-in. and up, are quotable 
at 80 to 90c each, nominal. 

SHEEPSKINS: The market on pack- 
er shearlings was about steady and 
relatively quiet. Trading was at a near 
standstill; however, a few offerings 
were in evidence on several grades on 
the basis of the last quoted prices. Cur- 
tailed receipts of livestock and shortage 
of supplies has enhanced prices and 
there is continued good demand on all 
grades. One eastern tanner was sup- 
posed to have booked shearlings for 16 
weeks in advance. The quotable price on 
No. 1 shearlings is again $2.85, No. 2’s, 
$2.10, No. 3’s, $1.60, and No. 4’s, $.90@ 
1.00 each. Fall clips were last sold and 
quoted at $3.10 each. 

Packer production on regular pickled 
skins was again $9.00@9.50 per dozen, 
nominal. No market has as yet been 
established on new spring lamb pickled 
skins. 


N. Y. HIDE FUTURES 


MONDAY, APRIL 25, 1949 


Open High Low Close 
June ........ 20.00b 20.40 19.90 19.90 
Sept. ........ 19.75b 20.10 19.80 19.60b 
rrr 9.50b 19.70 19.50 19.25b 
MAP. 6 0cBeie 19.05b one had 18.85b 
_ Closing 15 to 25 points lower; sales 32 lots. 
TUESDAY, APRIL 26, 1949 
DOME. veccioes 19.90b 20.23 19.85 20.30 
WG, ccaveccs 19.52b 20.02 19.56 20.00 
ere 19.20b 19.80 19.20 19.80 
TEER. ccseseces 18.70b ° 19.20b 
Closing 35 to 55 points higher: sales 46 lots. 
WEDNESDAY, APRIL 27, 1949 
June ........ .28 20.55 20.20 -20 
Sept. ........ 19.80b 20.25 19.90 -90 
DOB. cvedcevs 19.50b 19.90 19.70 19.60b 
) | eye 19.00b 9.10b 
Closing 10 to 20 points lower; antes 7 lots. 
THURSDAY, APRIL 28, 1949 
June ........ 20.15b 20.30 19.95 19.95 
Ree 19.90b 20.10 19.65 19.65 
bis de ovcen 19.50b 19.65 19.60 19.30b 
re 19.90b 18.80b 
Closing 25 to 30 points lower: sales 41 lots. 
FRIDAY, APRIL 29, 1949 
MD basvccces 19.80b 20.00 19.81 19.93 
i, iy wnewne 19.75b _— 19.59 19.77 
BBs Sesccces 19.4 19.35b 
BT i eesccuce 19.15 18.80b 


—s unchanged to 15 potats higher; sales 27 





WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$18.25 and the average, $17.40. Pro- 
vision prices were quoted as follows: 
Under 12 pork loins, 45@46; 10/14 
green skinned hams, 43%4@43%; Bos- 
ton butts, 34@34%; 16/down pork 
shoulders, 31@32; 3/down spareribs, 39; 
8/12 fat backs, 8%; regular pork trim- 
mings, 17@18; 18/20 DS bellies, 22n; 
4/6 green picnics, 26@26%; 8/up green 
picnics, 234%. 

P.S. loose lard was quoted at 11.50n 
and P.S. lard in tierces at 12.50n. 


Cottonseed Oil 


Closing cottonseed oil futures quota- 
tions at New York were: May 13.92-94; 
July 13.90-89; Sept. 13.40b, 13.50ax; 
Oct. 12.80b, 13.05ax; Dec. 12.25b, 
12.60ax; Jan. 12.25n; Mar. 12.25n. Sales 
totaled 276 lots. 


MARGARINE PRODUCTION 


Total production of uncolored mar- 
garine in February 1949 was 63,228,829 
lbs., which compares with 73,770,024 
lbs. in February 1948, according to 
the National Association of Margarine 
Manufacturers. The total withdrawn 
tax paid was 63,677,255 lbs., compared 
with 70,382,717 lbs. in February 1948. 

The February ingredient schedule of 
uncolored margarine was as follows: 

Feb. 1949 Feb. 1948 
Ibs. Ibs. 





gg ee error 3,568 305, 
RNG GEL. cs ccaeasveteccces pee 224,115 
NE GEE sodiacvesgtocsenseve 95,867 3,306 
SE GON. ccstdateavened 22,632,149 39,980,077 
Cottonseed stearine ......... 36 
Derivative of glycerine 126,569 
BURNS oc ccreccesedssccesos 362 
SE, avncae} cuvpnardones 109,729 
BEE esc sccsvetos 12,280,277 
Monostearine 71,286 
Neutral lard .. 385,404 413,342 
Ome GM ....... a $11,217 
Oleo stearine . 5 221,794 
a 3 27,565 
SE Ws +6 2 nabdsecteoedes A 425,899 

CE sede d.ceus adiies veceees 32 2,241,710 
Soda (benzoate of).......... 46,658 56,020 
Sodium sulpho acetate....... 4,345 4,679 
Soya bean flakes............ 405 coe 
SS a aaa 17,744,465 18,404,442 
Vitamin concentrate ........ 10,110 12,877 

EEE ocr e0pedaddsessvies 64,267,895 74,915,607 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 23, 1949, were 7,158,- 
000 Ibs.; previous week, 4,857,000 lbs.; 
same week 1948, 5,957,000 lbs. 

Shipments of hides from Chicago by 
rail for the week ended April 23, 1949, 
were 5,329,000 lbs.; previous week 3,- 
473,000 Ibs.; a year ago, 6,176,000 lbs. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous or. week, 
1948 


Apr. 28, 49 Week 
Nat. strs. ..... 18% @23 19 @23%n @2s 
Hvy. Tex. strs.184 @18%n @18 @27%ax 
Hvy. butt 

brnd'd strs...18%@18% e1° @27 wax 
Hvy. Col. strs..17% @18n Q17% 2% G27 
Ex-light Tex. 

EEN 244%4@25n 24% @25n 28%@29 
Brnd’d cows. @18% 28 @28% 
Hvy. nat. cows. 18% @ 19% 18% @19 @2x 
Lt. nat. cows.. 2414 @2 24144 @25 31 @31% 
Nat. bulls ..... Ga 15% 154% @16 @18% 
Brnd’d bulls... @14% 144%@15 @17% 
Calfskins, Nor.60 @6in 60 @65 52% @60 
Kips, Nor. nat. @48n @4s aw 
Kips, Nor. brnd @45\%n @4145% @37\% 
Slunks, reg.. @2.75 @3.25 2.00@2.25 
Slunks, shris. ‘80 @90n @90 1.00@1.15 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts...17 @19 17 @19 23 @27 
Brnd’d all wts.16 @I18 16 @18 22 @26 
Nat. bulls ....12 @12% 12 @12% 15 @16 
Brnd’d bulls...11 @11% 11 @11% 4 @15 
Calfskins ..... 40 @42 40 @42 38 @40n 
Kips, nat. ....27 @28n 27 @28n 26 @28n 
Slunks, reg.... @2.25 2.25@2.50n @2.00 
Slunks ........50 @Tin 50 @75 @1.00 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


All-weights ...14%@15% 144%@15n 2%@22% 
| Se @10n @10n 12 @13 
Calfskins .....22 @23 22 @23 26 @2in 
Kipskins ...... 19 @21 19 @20 21 @22n 

All country hides and skins quoted on flat trim- 
med basis. 

SHEEPSKINS, ETC. 

Pkr. ‘shearlgs. . @2.85 @2.85 3.25@3.50 
Dry pelts ..... 28 @30n @2 28n 27 @28 
Horsehides ....9. 00@9.25 9.00@9.25 8.50@9.75 


LIVESTOCK CAR LOADINGS 


A total of 8,947 cars was loaded with 
livestock during the week ended April 
16, 1949, according to the Association 
of American Railroads.-This was a de- 
crease of 5,083 cars from the week in 
1948, and a decrease of 5,092 cars from 
the corresponding week in 1947. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended April 23: 


Week Previous Cor. wk. 
Apr. 23 week 1948 
Cured meats, 
pounds ........ 15,719,000 10,212,000 18,086,000 
Fresh meats, 
Lard, pounds .... 6,253,000 10,041,000 3,519,000 
pounds ........! 51,729,000 30,957,000 22,405,000 


ANIMAL FOODS CANNED 


The Animal Foods Inspection Division 
of the Bureau of Animal Industry, 
USDA, reported that 35,328,676 Ibs. of 
animal foods were canned under federal 
inspection and certification during 
March, 1949. This compared with 29,- 
903,490 Ibs. in February 1949, and 16,- 
395,071 Ibs. in March a year ago. 








RI trenhouse 6-0433 
6-1706 6-5329 


403 Widener Building, Juniper & Chestnut Sts. 





FOR PHILADELPHIA REPRESENTATION 
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ROMM & GREISLER 
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Philadelphia 7, Pa. 











Wilmington Provision Company 


CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 


Slaughterers of 
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Split RUMPS, LOINS, RIBS, and CHUCKS with 
: Speed and Accuracy . . . AT LESS COST! 
wit 


Our sincere thanks to our many sotisfied 
B & D COMBINATION RUMPBONE 3°77. 2.20%". 
their B & D Combination R b Sow 


and Carcass Splitter— what better testi- 


SAW & CARCASS SPLITTER ivizree ieee csi te 


the BEST! 











Built-in fan enables motor to 
withstand short overload 
without overheating. Speed, 
1,725 R.P.M. Saw blade is 
321%” long with 4 points per 
inch. No. 15 gauge. Saw 
speed, 1,725 S.P.M. Saw 
frame, 11°x24”". Total length, 
54”. Weight (with alternat- 
ing current motor) 125 Ibs. 





NOW .. . an unskilled man can split an entire 
carcass perfectly! B & D's Combination 
RUMPBONE SAW & CARCASS SPLITTER 
now makes it possible for even an un- 
skilled man to achieve better, cleaner 
results than a highly skilled cleaver split- 
ter man. Ina single mechanical operation, 
rump, loin, rib and chuck are split with 
speed and accuracy. Cleaver loss due to 
damage of ribs and chucks is avoided. 
Cutter and canner carcasses bone out to 
greater advantage and the yield of cuts is 
higher. The Combination RUMPBONE 
SAW & CARCASS SPLITTER is but one of a 
complete line of B & D packer-approved 
electrical cost-cutting machines. Every 
item in the comprehensive B & D line is in 
daily use throughout the country ... 
proving daily that there is no substitute 
for BEST & DONOVAN equipment! Write 
teday for more detailed information on 
this and other B & D machines. 



























Also manufacturers of Dehorning Saw ... Ham Marking Saw 
Hog Bone Marker. . . Pork Scribe Saw . . . Beef Scribe Saw . . . Beef Rib Blocker. 







BUY B & D MACHINES 





BEST & DONOVAN, 332 S. MICHIGAN AVE. CHICAGO 4, ILL. 
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You too can obtain YOUR slaughter livestock through these 
experienced Order Buyers at the Sioux City Stock Yards!: 








»~ 














“In the Heart of the Great Corn Belt” 


WESTERN 
BUYERS 


ALGONA, IOWA 








Livestock 
Order Buyers 














MR. HAM GOES TO TOWN 
FOR 
> MORRELL PRIDE MEATS 





PORK > BEEF > LAMB - VEAL 
HAMS * BACON + SAUSAGE 
LARD + CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 «+ « In America since 1865 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. + Topeka, Kansas 
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WORLD SHEEP NUMBERS 
GAIN BUT STILL FALL 
BELOW PREWAR AVERAGE 


World sheep numbers were estimated 
to be 720,100,000 head at the beginning 
of 1949, which is about 5,000,000 head 
above the preceding year, but 20,000,- 
000 head, or 3 per cent, below the 1936- 
40 average, the Office of Foreign Agri- 
cultural Relations has announced. This 
is the second consecutive year in which 
sheep numbers have increased, and, as 
in the case of increasing cattle and hog 
numbers, was encouraged by generally 
improved grazing conditions and higher 
prices received for meat and animal by- 
products. 


Although sheep numbers increased in 
many of the important producing coun- 
tries, the principal gains occurred in 
Australia, Turkey, Spain, Rumania, the 
United Kingdom and the Soviet Union. 
These gains more than offset the de- 
clines that took place in the United 
States, Argentina and China. Notwith- 
standing the increases, sheep numbers 
in Australia and most of the European 
and African countries continue to be 
below the 1936-40 average. Numbers 
in the United States, the United King- 
dom and Rumania are the lowest in 
many years and are now 38, 26, and 19 
per cent, respectively, below their pre- 
war levels. 

Factors which have affected sheep 
production varied with the respective 
producing countries. Numbers in Can- 
ada and the United States have fallen 
off largely because of more profitable 
alternative agricultural enterprises. A 
similar situation, together with inade- 
quate market outlets, has caused num- 
bers to decline in Argentina. Recovery 
of sheep numbers in the United King- 
dom has been retarded by the further 
development of the dairy industry, 
which competes for grasslands and fod- 
der crops. More favorable grazing con- 
ditions and increased demand for wool, 


and to a lesser extent, for mutton and 
lamb, contributed to the sizable in- 
creases in Australia, Turkey, Spain and 
the Soviet Union, while the effects of 
war reduced numbers in China and 
Greece. Generally, inadequate grazing 
throughout the year and unfavorable 
weather conditions at time of lambing 
have slowed recovery in other areas. 


Further recovery of world sheep num- 
bers will depend principally on favor- 
able growing conditions and greater 
economic returns from sheep farming in 
relation to other farm enterprises. 
Profitableness of the sheep business is 
the factor that will determine whether 
producers in Canada, Argentina and the 
United States will expand their flocks. 
In the principal wool-producing coun- 
tries, the price of wool will be the de- 
ciding factor in expanding herds. 


RUSSIA PLANS 50% BOOST 
IN MEAT BY END OF 1951 


A three-year plan to improve live- 
stock in the Soviet Union and achieve 
an increase of 50 per cent in meat, ani- 
mal fat, milk, butter, eggs, leather and 
wool by the end of 1951 has been 
announced. The decree would increase 
collectivized and state farm herds by the 
end of 1951 by the following amounts: 
Large, horned cattle, 11,700,000; hogs, 
10,200,000, and sheep and goats, 29,- 
800,000, but does not concern animals 
owned individually. This would be 
achieved by an increase in good breed- 
ing stock and greater use of artificial 
insemination, special prizes for develop- 
ment of new high production breeds, 
construction of barns and sheds, de- 
velopment of mechanization and labor- 
saving methods to increase feed sup- 
plies and more attention to education 
of animal specialists and veterinaries. 

It is expected that at the end of this 
year Russia will have a total of 58,- 


000,000 cattle, with 24,000,000 in col- 
lectivized herds on collective farms; 
4,000,000 on state farms, 19,100,000 
owned by individual peasants on collec- 
tive farms, 7,000,000 owned by individ- 
ual workers and 3,900,000 owned by in- 
dividual peasants. They also expect to 
have a total of 20,600,000 hogs, with 
10,000,000 in collectivized herds; 3,400,- 
000 on state farms, 7,200,000 individually 
owned. A total of 98,200,000 sheep and 
goats is expected by that time with 
62,400,000 in collectivized herds, 9,300,- 
000 on state farms and ‘26,500,000 in- 
dividually owned. 


1948 Lard Production 


(Continued from page 41.) 


ing country, has increased production 
over 15 per cent each year since 1946. 
Production is estimated at about 253, 
400,000 Ibs. in 1948. French production 
is estimated at about 220,400,000 lbs., 
while production in western Germany 
is estimated at 198,000,000 lbs. This 
amount compares with the 1935-39 
average of 660,000,000 lbs. In 1948 more 
than 58,000,000 lbs. of lard were shipped 
to Germany from the United States. 
Large quantities of feed are being made 
available to German hog producers to 
increase pork and lard production. 

The Soviet Union has the largest lard 
output of any country in the eastern 
hemisphere with 1948 production esti- 
mated at 272,000,000 Ibs. Production 
was far below the prewar level of 690,- 
000,000 Ibs. 

Lard and unrendered hog fat produc- 
tion data are not available for most 
countries of Asia, Africa and Oceania. 
Hog fat production in China for 1948 
is estimated at 200,000,000 lbs., al- 
though no output statistics for that 
country are available. Australia and 
New Zealand are self-sufficient in re- 
gard to lard output, with New Zealand 
exporting over 12,000,000 Ibs. in 1948. 





KENNETT-MURRAY 











CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 


Order Buyer of Live Stock 
L. H. MeMURRAY., inc. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 





— 
—— 





LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
April 27, 1949, reported by the Production & Marketing Aa. 
mpieteption: 


: (Quotations based on 
tee as St. L. Natl. Was. 


























Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs... ...$15.00-17.00 $14.00-16.50 $.......... Secccccccce Beccececece 
140-160 Ibs...... 16.75-17.50 16.00-17.75 17.00-18.00 17.75-18.25 .......... 
160-180 Ibs...... 17.50-18.50 17,25-18.25 17.75-18.25 18.00-18.50 18.25-18.50 
180-220 Ibs...... 18.00-18.75 18.00-18.50 18.00-18.50 18.25-18.50 18.25-18.50 
220-240 Ibs...... 18.00-18.50 18.25-18.50 18.00-18.50 18.25-18.50 18.25-18.50 
2 270 Ibs...... 17.50-18.25 18.00-18.50 17.25-18.25 17.75-18.25 17.50-18.85 
270-300 Ibs...... 7.00-17.85 17.25-18.00 17.00-17.75 17.25-18.00 16.75-18.00 
330 Ibs...... 16.75-17.35 17.00-17.50 16.75-17.25 16.25-17.50 16.25-17.50 
330-360 Ibs...... 16.50-17.00 16.75-17.25 16.50-17.00 16.25-17.50 16.25-17.50 
Medium: - 
160-220 lbs...... 16.25-17.75 16.00-17.75 17.00-18.00 16.25-18.00 .......... 
SOWS: 
Good and Choice 
270-330 Ibs 16.00-16.25 15.25-15.50 15.50-16.25 15.50-16.00 
330-360 lbs 15.75-16.25 15.25-15.50 15.50-16.25 15.50-16.00 
360-400 Ibs 15.50-16.00 15.00-15.50 15.50-16.25 15.50-16.00 
Good: 
400-450 Ibs...... 14.25-15.75 15.00-15.75 14.75-15.25 15.25-16.00 15.25-15.75 
450-550 Ibs...... 13.50-15.25 14.00-15.25 14.50-15.00 15.25-16.00 15.25-15.75 
Medium: 
250-550 Ibs...... 13.00-16.00 12.50-15.00 14.25-15.25 14.50-15.25 .......... 
PIGS (Slaughter) : 
Medium and Good: 
90-120 Ibs...... Se NS vic cine s's edad dbedso west emtwas 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
'00- 900 Ibs..... 24.50-26.00 25.25-27.50 24.50-25.75 24.50-26.50 25.00-26.50 
900-1100 Ibs..... 24.50-26.00 25.50-28.00 24.50-26.00 24.25-26.50 25.00-27.00 
1100-1300 Ibs..... 24.25-25.50 25.00-28.00 24.25-26.00 24.00-26.50 25.00-26.50 
1 1500 Ibs..... 24.00-25.50 24.50-27.50 28.50-25.50 23.50-26.00 24.50-26.00 
STEERS, Good 
700- _ Eee 23.00-24.50 23.50-25.50 22.75-24.50 22.50-24.00 23.00-25.00 
900-1100 Ibs... .. 23.00-24.50 23.50-25.50 22.75-24.5 22.25-24.00 23.00-25.00 
1100-1300 Ibs... .. 22.50-24.25 23.25-25.50 22.25-24.50 22.25-24.00 22.50-25.00 
-1 Ibs..... 22.25-24.00 23.25-25.00 22.00-23.75 22.00-23.75 22.50-24.50 
STEERS, Medium: 
700-1100 Ibs 21.50-23.50 00-22.25 20.50-23.00 
1100-1300 Ibs.... 21.50-23.50 20.00-22.00 20.00-22.50 
STEERS, Common: 
700-1100 Ibs... .. 19.50-21.00 20.00-21.50 19.00-21.00 19.00-20.00 19.00-20.50 
HEIFERS, Choice 
600- 800 Ibs..... 24.75-26.00 25.25-26.25 24.50-25.50 24.25-25.50 24.00-25.50 
800-1000 Ibs..... 24.50-25.50 25.25-26.50 24.25-25.50 23.75-25.50 24.00-25.50 
HEIFERS, Good 
600- 800 Ibs..... 23.00-24.75 23.75-25.25 22.50-24.50 22.50-24.25 22.50-24.00 
800-1000 Ibs..... 22.50-24.50 23.50-25.25 22.00-24.50 22.00-24.00 22.50-24.00 
HEIFERS, Medium: 
500- 900 Ibs..... 20.50-22.50 21.50-23.75 19.50-22.50 19.00-22.25 20.00-22.50 
HEIFERS, Common: 
500- 900 Ibs..... 18.50-20.50 19.50-21.50 18.00-19.50 17.50-19.00 18.50-20.00 
COWS (All Weights) : 
|) eee 18.50-20.00 19.00-20.50 18.00-20.00 17.75-19.00 18.00-20.00 
Medium ......... 17.50-18.50 17.75-19.00 17.25-18.00 16.75-17.75 17.00-18.00 
Cut. & com...... 15.00-17.50 14.75-17.75 14.75-17.25 15.00-16.75 15.00-17.00 
Canners ......... 12.50-15.00 13.00-14.75 13.00-14.75 13.50-15.00 14.00-15.00 
BULLS (Yrigs. Excl.), All Weights: 
Beef, good ...... 20.00-21.00 20.00-21.50 20.00-21.00 18.00-20.00 18.00-19.00 
Sausage, good ... 20.50-21.50 21.50-22.25 20.50-21.00 20.00-21.00 20.00-21.00 
Sausage, medium. 19.50-20.50 20.00-21.50 19.00-20.50 18.50-20.00 19.00-20.00 
Sausage, cut. & 
| ee 17.00-19.50 18.00-20.00 16.50-19.00 16.50-18.50 16.50-19.00 
VEALERS (All Weights) : 
Good & choice... 22.00-27.00 24.00-26.00 22.00-26.00 23.00-27.00 22.00-27.00 
Com. & med..... 7. 00-22.00 17.00-24.00 16.00-22.00 15.00-23.00 14.00-22.00 
Cull, 75 Ibs. up.. 13.00-17.00 14.00-17.00 12.00-16.00 13.00-15.00 10.00-14.00 
CALVES (500 Ibs. down): 
Good & choice... 22.00-25.00 22.00-25.00 20.00-25.00 21.00-24.50 20.00-23.00 
Com. & med..... 18.00-22.00 16.00-22.00 00-20.00 15.00-21.00 16.00-20.00 
MD “deWie de éeees 14.00-19.00 14.00-16.00 12.00-15.00 13.00-15.00 12.00-16.00 
SLAUGHTER LAMBS AND SHEEP:' 
LAMBS (Wooled): 
Good & choice*.. 28.00-29.25 28.50-29.75 27.50-28.00 27.00-28.25 27.50-28.25 
Med. & good*.... 24.50-27.75 24.50-28.00 25.00-27.25 24.75-26.75 24.25-27.25 
Common ........ 20.00-24.00 18.50-24.00 22.00-24.75 22.75-24.50 21.75-24.00 


LAMBS (Shorn) Closely Sorted: 
Cholee .......... 


Cdpeene dee il eee 
Good & choice*.. 27.50-28.50 28.00-2 27.25-28.50 27.25-28.25 
Med. & ¢ 50-27.50 24.00. 24.00-26.75 23.75-26.75 
gS ee ar 





EWES? (Wooled) : 
Good & choice*. Byte 11.50-14.00 12.00-12.50 11.50-13.00 13.50-14.00 
Com. & med..... 9.00-11.00 9.00-12.50 10.50-11.75 9.00-11.00 11.00-13.00 
*Quotations on wooled stock based on animals of current seasonal market weight 
ay wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 
juotations on slaughter lambs and yearlings of good and choice grades and the 
onal um and good C aaed es, and on ewes of good and choice grades as combined rep- 
resent lots averag within the top half of the good and the top half of the 
medium grades, seapeetively. Quotations on shorn basis. 





SLAUGHTER 
REPORTS 


Special re iad to the NATIONAL 
PROVISION showing the number 
of livestock ne at 13 centers 
for the week ended April 23, 1949. 


CATTLE 














Chicagot ..... 20,833 19,671 449 
Kansas Cityt.. 14,508 16,758 17,377 
Omaha*t ..... 20,890 19,803 4,706 
East St. + Samed a, 185 6,111 4,310 
St. Josepht. 9,944 8,626 060 
Sioux cit ‘ 10,082 9,248 1,330 
Wichita*y .... 4,323 4,713 1,987 
New York & 

Jersey Cityt. 5,891 5,863 7,988 
Okla. City*t... 3,265 3,690 7,975 
Cincinnati§ ... 4,169 4,406 5,995 
Denvert ... 7,828 5,947 
St. Pault 15,209 14,027 1,041 
Milwaukeet... 3,827 3,392 3,084. 

| Pee 126,948 124,136 81,199 

HOGS 
Chicagot ..... 2,434 28,367 47,653 
Kenses Cityt.. 13,407 12,251 19,096 
Omahat ...... 35,154 20,691 660 


East St. Louist 33,525 29,889 34,772 
St. y= oe - 19,420 14,828 17,515 
Sioux City$.... 17,004 10,107 2 
Wichitat ..... 4,288 4,404 
New York & 

Jersey ~ ae 36,145 38,144 31,988 








Okla. Cityt.... 10, 812 9,790 19,588 
Cincinnati§ . 8,037 16,103 20,334 
Denvert ...... , 8,54! 2,609 
St. Paulg...... 468 14,321 5,153 
Milwaukeet... -5,608 4,205 

Totals ..... 226,592 211,645 203,043 

SHEEP 

Chicagot ..... 1,482 4,533 3,539 
Kansas Cityt.. 6,080 12,569 14,637 
Omahat ...... 5,551 8,300 ~* 1,309 
East St. © Sed 2,161 2,384 2,438 
St. Joseph. 8,606 10,515 19,227 
Sioux Cityf. 3,776 2,582 oes 
Wichitat . 1,473 2,412 

New York &’ 

Jersey Cityt. 22,916 26,148 31,493 
Okla. Cityt.... 673 1,390 10,802 
Cincinnati§ ... 197 239 595 
Denverft ...... 4,728 5,464 14,044 
St. Paulf...... 1,741 2,028 348 
Milwaukee? ... 275 277 62 

Totals ...... 59,659 78,841 98,494 


*Cattle and calves. 

+Federally inspected slaughter, in- 
eluding directs. 

tStockyards sales for local slaugh- 


er. 
§Stockyards receipts for local slaugh- 
ter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on April 28: 
CATTLE: 
BORG, BB. cc cccéscces $24.75@2 
Steers, med. & gd..... 23.500. 80 
Steers, com. ......... 20.00@23.00 
Cows, med. & gd...... 18.00@ 19.50 
Cows, cut. & com..... 15.00@17.50 
Cows, canner ........ 13.50@ 14.50 
Bulls, med. & gd...... 22.00@ 23.75 
CALVES: 
Wee, OM. cevnsarded $29.00@ 29.50 
HOGS 
Gd. & ch., 195-230... .$19.50@20.25 
Sows, gd. y perenee 15.00@ 16.50 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on April 28: 


CATTLE: 
COUOGE, GO. ci vocevcsed $28.00 only 
Steers, med. & gd..... 24.00@ 26.00 
Steers, com. to med... 21.50@23. 
Heifers, com. to gd... 19.00@24.00 
CO, WE. bocca ccsece 20.00@21.00 
Cows, com. & med.... 18.00@20.00 





Cows, can. & cut. 


Bulls, gd. ....... ee 

Bulls, com. & m ° 18. 00@20. 50 
CALVES: 

Vealers, -. & ch..... $25.00@28.00 

Com. & med.......... 19. 25.00 

GU asccesaccccicnes 12.00@ 19.00 
HOGS: dl 

Gd. & ch., 180-225... .$18.50@18.75 


SPRING LAMBS: 
Gd. & ch 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 


Apr. 21... 3,887 822 8,981 1,316 
Apr. 22... 921 547 47,733 115 
Apr. 23.. 150 231 3,756 379 
Apr. 25...15,253 833 12,044 2,252 
Apr. 26... 5 853 10,433 74 
Apr. 27...10,815 542 10,530 2,769 
Apr. 28. 7 500 11, 8,500 
*Wk. 

so far...37,015 2,778 55,017 9,285 
Wk. ago...32,829 3,404 45,694 4,863 
BRED cocces 30,576 3,008 56,592 11,615 
BO cceses 46,888 4,467 47,800 20,395 


*Including 559 cattle, 584 calves, 
9,241 hogs and 668 sheep direct te 
packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 
Apr. 21... 1,474 1 S48 782 
Apr. 22... 665 119 489 658 
Apr. 23... 189 ode 59 


Apr. 25... 3,820 7 1,233 #86649 
Apr. 26... 2,456 66 1,697 183 
Apr. 27... 3,757 1 591 2, 

Apr. 28... 2,000 50 1,000 2,000 


Wk 
so far. ..12,033 192 4,521 4,870 
Wk. ago... 9,910 169 2,087 2,012 
, es 18,787 482 8,224 7,050 
oe 19,158 437 1,961 7,901 
APRIL RECEIPTS 
1949 1948 
GOGTED cece cccvesee 139,234 140,315 
SED ccccsccesvie 13,008 13,662 
SE, 00 ein taslwee 214,371 230,297 
ED: dans vives ceuus 33,251 71,755 
APRIL SHIPMENTS 
1949 1948 
CED a coxsssvses 47,023 ,088 
: 12,857 44,967 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, Apr. 28: 
Week Ended Prev. 


Apr. 28 week 

Packers’ purch.... .34,622 35,876 
Shippers’ purech.... 5,510 2,821 
_ 40,132 38,697 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended April 16: 


CATTLE 
Week ended Same Week 
Apr. 16 Last Year 


Western Canada..10,145 * 12,544 





Eastern Canada.. 8,746 11,837 
_ ee a . 18,891 24,381 
Western Canada. 41,374 
Eastern Canada. ne 
Total .........78,921 105,133 
SHEEP 
Western Canada.. 1,320 3,957 
Eastern Canada.. 1,307 3,313 


WOUED éesicavs 4 





NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended April 23: 


Cattle Calves Hogs* Sheep 


Salable ..... 547 1,355 410 37 
Total (inel. 
directs) ..4,240 6,249 22,518 13,455 


Previous week: 
Salable ... 576 820 272 308 
Total (incl. 
directs) .3,819 4,841 23,610 23,903 
*Including hogs at 3i1st street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending April 21: 


Cattle Calves Hogs Sheep 
Los Angeles. .6,400 875 2,900 1,165 
No. Portland.2,065 260 1,500 275 
San Francisco. 560 175 1,610 485 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, April 23, 1949, as reported 
to the National Provisioner: 


CHICAGO 


Armour, pees heen: Swift, 823 Ress; 
Wilson, 4,230 hogs; Agar, 4,790 h 








Shippers, 2,576 hogs; Others, 18, 7 
hogs. 
Total: 20,833 eattle; 2,434 calves; 
40.271 hogs; 1,482 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour ... 3,302 471 3,000 1,328 
Cudahy ... 1,898 406 328 746 
Swift ..... 2,555 663 1,932 2,322 
Wilson ... 819 119 2,011 ‘ 
oo +. 165 coe ees 
U.S. EY YT ose 
Others «eee 4,101 9 6,136 1,684 
Totals ..12,840 1,668 13,407 6,080 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 6,396 6,701 376 
Cudahy . 4,059 5,111 980 
Swift . 5,164 4,560 1,544 
a 2,831 3,489 154 
Eagle ....... 39 nae eee 
Greater Omaha 190 
Hoffman .... 104 wT 
Rothschild... 544 33 
ME. b 600 ces 184 che 
Kingan ...... 1,182 . 
Merchants ... 36 eT 
Others ...... ene 11,843 
Totals ..... 20,729 31,787 2,054 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 2,903 950 12,888 1,088 
Swift ..... 3,621 2,321 9,092 1,019 
Hunter 661 3,840 54 
wae ve. 1,695 
| eee eee -. 4,158 
Laclede ... — se 1, = . 
Sieloff ° ase 816 ee 
Others .... 2,629 1,287 6,931 305 
Shippers .. 2,068 754 16,647 a 
Totals ..11,872 5,312 57,103 2,466 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 2,870 412 7,741 3,235 
Armour ... 8,115 459 9,018 1,208 
Others .... 3,607 207 6,134 3,628 
Totals .. 9,682 1,078 22,893 8,071 
Does not include 268 cattle, 2,540 


hogs and 4,163 sheep bought direct. 
SIOUX CITY 





Cattle Calves Hogs Sheep 
Cudahy ... 3,163 29 6,171 1,148 
Armour ... 3,493 77 6,404 551 
Swift ..... 2,989 48 2,746 1,386 
Others .... 378 2 eee eee 
Shippers ..11,548 210 9,754 919 
Totals ..21,571 366 25,075 4,004 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,006 278 3,281 1,443 
Guggen- 
heim 411 
Dunn- 
Ostertag. 76 1 
esecse 754 
Sunflower 20 58 
Pioneer 63 
Excel..... 643 ssa ees 
Others .... 1,919 194 30 
Totals .. 4,323 278 4,288 1,473 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 

Armour ... 1,103 123 1,809 100 
Wilson ... 835 177 (1,806 100 
Others .... 157 e 935 60s 
Totals .. 2,095 300 4,550 200 
Does not include 370 cattle, 500 
calves, 6,262 hogs and 473 sheep 


bought direct. 
LOS ANGELES 
Cattle Calves Hogs Sheep 








Armour... 211 262 
Cudahy... 555 eae 8&3 
Swift . . 253 89 125 
Wilson 43 — See 
Acme . 416 20 
Atlas 337 ove eas 
Clougherty. 83 see 162 
Coast ... 295 pes S47 
Harman .. 178 eee ess 
SF seve 79 911 
Union ..... 98 eos 
United .... 249 1 428 
Others .... 2,993 514 331 
Totals .. 5,790 624 3,149 


Cattle Calves Hogs Sheep 
Armour 1,540 127 3,222 3,275 
Swift ..... 2,269 64 1,674 1,954 
Cae - --. 1,419 21 2,196 556 
Others .... 2,671 179 1,649 510 
Totals .. 7,899 391 8,741 6,295 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 5,657 3,007 9,106 702 
pa he a ae eve Jee ine 
udahy ... 927 1,696 see 222 
hifkin 2 883 15 sae eat 
~~ + gd .. 2,055 =ae aa 
wift ..... 4,972 3,685 12,362 817 
Others -+++ 2,205 2,426 5,195 290 
Totals ..17,414 10,919 26,663 2,031 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... eee ese oan 
Kahn's ... ray 
Lobrey ... oe 893 
Meyer ... ove oes eee oss 
Rchlachter. 210 69 ée0 13 
National . eae 
Others .... 2,529 1,078 19,292 183 
Totals .. 2,739 1,147 20,185 196 


Does not include 645 cattle, 1 calf 
and 191 hogs bought direct. Market 
shipments for the week were 268 
calves and 2,396 hogs. 


FORT WORTH 


Cattle Calves Hogs Sheep 
Armour... 505 392 864 2,435 
ee 560 117 (1,822 1,301 
Blue 

Bonnet . 93 10 279 oa 
CF Lcsise 263 12 260 S08 
Rosenthal. 205 7 eee ee 

Totals .. 1,626 538 8,225 3,736 

TOTAL PACKER PURCHASES 
Week ° 
ended Prev. week, 
Apr. 23 week 1948* 
Cattle ...... 139,413 188,424 106,572 
Te cacacen 261,287 221,362 279,855 
Sheep ...... 38,088 64,671 85,011 


*Totals do not include Los Angeles. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., April 28. 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minne- 
sota: 

Hogs, good to choice: 





DEE GA ccsetccaes $15.75@17.75 
180-240 Ib. .......... 17.254 18.00 
, 6 Caer 16.25@18.00 
300-360 Ib. ........+. 15.75@17.25 
Sows: 
270-360 Ib. $15.25@ 16.00 
400-550 Ib. . 13.00@15.00 
Receipts of tom at Corn 
Belt markets were: 
This Same day 
week last wk. 
estimated actual 
CS = Ore 36,000 30,000 
BG. TE bt0uckoties 36,000 41,500 
BORD 600 dudconne 32,000 49,500 
SS. Pe 30,000 35,500 
SS re. 37,000 24,000 
ABE. BD sccccverctc 35,000 31,000 


LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending April 23: 


AT 20 MARKETS, Week Ended: 


Cattle Hogs Sheep 
Apr. 23..... 218,000 391,000 89,000 
Apr. 16..... 225,000 358,000 143,000 
UE occsssin 264,000 430,000 225,000 
BEE socdaset 315,000 361,000 256,000 
BOGS wccccses 249,000 417,000 352,000 
HOGS AT 11 MARKETS, Wk. Ended 
BOBS TD con vicceccvccscssecces 323,000 
BR, BD ccccucescccsospadhenes 275,000 
BPE wo 00bedddsccececesenvenect 336,000 
BEE 006 ct servonetévocenciane 276,000 
SEED occtetecctscceseeiceetens 327,000 
AT 7 MARKETS, Week Ended: 
Cattle Hogs Sheep 
158,000 257,000 51,000 
155,000 ‘ 77,000 
156,000 276,000 120,000 
213,000 230,000 178,000 
166,000 287,000 196,000 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended April 16 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 





$28.00 


: BESRSERS 
: SSASeRSs 


HOGSs* LANES 
Gr. Bl 
Handyweights | 
85 $26.22 
29.61 15.00 
80.10 21.50 
30.85 23.06 
81.22 23.90 
29.35 cove 
20.35 
20.35 
29.35 21.00 


*Dominion garesament promiame of $2 p per head on Grade A and $1 on : Bi are 


not included 





Beatn. Levis Co. Inc. 


IN 


1862 











NEW YORK 
CHICAGO 
LONDON 
BUENOS AIRES 
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(Receipts reported by the U. 8. D. A., Production & Marketing Administration) The report of inspected slaughter of livestock at 32 centers 
WESTERN DRESSED MEATS BEEF CURED: for the week ended April 23, as given by the USDA: 
: Week ending Apr. 23, 1949 12,103 Sheep 

STEER AND HEIFER: Carcasses Week previous 12,984 NORTH ATLANTIC Cattle Calves Hogs & Lambs 
b Ser —— ee ee a ee roan i New York, Newark, Jersey City..... 5,891 8,448 36,145 22,916 

Fe ckntke Pin ‘ = 7 os ons - 
Same week year ago....... 7,373 PORK CURED AND SMOKED: Baltimore, Philadelphia ........... 4,524 1,471 22,373 547 
ieee « Week ending Apr. 23, 1949. 839,435 | NORTH CEN 

cow: Week previous ........... 1,066,867 - B CONSRAL ‘ 
Week ending Apr. 23, 1949. — 1,063 Same week year ago....... 610,678 | Cincinnati, Cleveland, Indianapolis.. 11,305 68,889 2,355 
Wack previous ........... 1'413 Chicago, Elburn ...........020+05+. 23,624 72,367 4,922 
Same week year ago....... 723 LARD AND PORK FATS:+ St. Paul-Wis. Group’..............- 23,590 65,991 3,086 

S : Pe SE a AO ek ew x sxhasedadi 10,649 68,579 4,731 

BULL: Week ending Apr. 23, 1949. 231,203) Sioux City ........++0s.sss0000 see. 9,862 17,376 3,401 

<a Week previous ........... 249,846 Omaha 20'060 35/208 5959 
Week ending Apr. 23, 1949. — 1,085 Same week year ago....... ee Ue, eae Pete hop Beer esac sseewe bry ry oo 
Week previous 634 ° tock ecehesenebant# 59 hs 12,301 ‘ 34,020 6,555 
Same week year ago. : : ° 3 y : 336 Iowa and So. Minn.*................ 12,763 7,884 156,700 15,040 
‘ , LOCAL SLAUGHTER GORE cecccbsconcscscescveves 3,078 1,141 17,514 eee 
ened es SOUTH CENTRAL WEST*........... 16,964 3,448 45,858 15,712 
yeek ending Apr. 23, 1949. 15,465 STEERS: ‘1K N 6 - ens 7 
Week previous <1... 1At Week ending Apr. 28, 190. 4.301 | PactPiO’ «....... +s... eek ee 
eid os ; Week previous ........... 4,761 | Grand total .......................177,508 87,853 678,950 115,846 

LAMB: Same week year ago....... 5,775 | Total week ago.........--...00-000e 3,909 82,814 591,513 142,583 
Week ending Apr. 23, 1949. 26, 640 cows Total same period 1948............. 150,623 80,871 535,070 182,52 
Week previous ........... 3,890 Week endi ans ‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Same week year ago....... = 887 Wook ending Apr. 23, 1949. 1,222 | Green Bay, Wis. “Includes St. Louis National Stockyards, B. St. Louis, Ml.. 

a oe a teeseeserces bay and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 

MUTTON: Same week year ago....... 1,501 | City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Week ending Apr. 23, 1949. 403 BULLS: Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Week previous ........... ,459 ‘ Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
Same week year ago....... 271 Week ending Apr. 23, 1949. 428 | "Includes So. St. Joseph. Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. 

Week previous ........... 333 | Worth, Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘In- 

HOG AND PIG: Same week year ago....... 712 | eludes Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 

Week ending Apr. 23, 1949. 4,807 CALVES: NOTE: Packing plants included in above tabulations slaughtered approxi- 
Week previous ........... 3,642 * : mately the following percentages of total slaughter under federal meat inspec- 
Same week year ago....... 2,385 be cuties Apr. 23, 1949 by ed tion during March 1949—Cattle, 76.9; calves, 62.2; hogs, 72.2; sheep, 81.9. 

eek previous ........... d 

PORK CUTS: Same week year ago....... 9,279 

b ne ending Apr. 23, 1949.1,654, df HOGS 
eek previous ........... 2,343,2 25: 
Same week year ago....... 859, ont Week ending Apr. 23, 1949. 36,145 SOUTHEASTERN RECEIPTS 
Week previous ........... 38,144 P . . 

BEEF CUTS: Game. week yout eno... 31,988 Receipts of livestock, as reported by the Production and 
woe ere oe 23, 1949 bs gr SHEEP: Marketing Administration, at eight southern packing plants 
Same week year ago....... 132,063 Week ending Apr. 23, 1949. 22,916| located at Albany, Columbus, Moultrie, Thomasville, and 

, . Week previous ... - 26,148 j ia° ° ‘ oi 

VEAL AND CALF: pct Boy EES frase Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla 
Week ending Apr. 23, 1949. 10,2 . vow | nassee, Florida, with comparative figures for the previous 
Week previous ..........- 10,196 Country dressed product at New k d th k li f Z 
ike Goh pear eee... 3194 York totaled 7,981 veal, 3 hogs and | week an e same week a year earlier, were as follows: 

847 lambs in addition to that shown : 
LAMB AND MUTTON: above. my b ong 8,382 bag 9 Cattle Calves Hogs 
, ‘ ‘ hogs and 2,359 lambs. Same wee! b48: | Week ended April 22........ccccccccccecccces R94 202 5,925 
»49. 728 - pr sees . os pr % 
Week eee : ; pea Taos 8,859 veal, 23 hogs and 322 lambs. WOM MOUS caren bdbsamewivusiaccdercscses . 1,072 287 5,944 
Same week year ago....... 2,283 tincomplete. CE WO TS FON ihc ck ects t cd ceccccccvcceccs 1,722 278 5,556 





CLASSIFIED ADVERTISING 





POSITION WANTED 


PLANTS FOR SALE 


HELP WANTED 





RENDERING MANAGER: Man desires position as 
manager for rendering company. 22 years’ experi- 
ence. Familiar with all phases of the industry. 
Capable of buying, plant operation and mainte- 
nance. Personal reasons for leaving present posi- 
tion. W-72, THE NATIONAL PROVISIONER, 407 
8. Dearborn St., Chicago 5, Il 


SAUSAGE FOREMAN: Reliable, with lots of ex- 
perience in sausage and loaf production. Can handle 
and teach help. Willing worker. Would like to lo- 
cate in California. Here now. Interview any time. 
W-73, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, le 








CONSULTING SERVICE and assistance now avail- 
able by experienced packinghouse man, all opera- 
tions, quality cured and — meats, sausage, 
lard, canned meats. Modera fees. If interested 
write W-74, THE NATIONAL, PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 


OPERATING EXECUTIVE 
Thirty years’ experience in all phases of business 
except sales, including canning and sausage mak- 
ing. Best references. W-75, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


INDUSTRIAL ENGINEER: 9 years’ packing house 
experience, — time studies, . engineer- 











ing. Also staff management. W-58, THE NA- 
TONAL PROVISIONE , 407 8. Dearborn St., Chi- 
cago 5, Ill. 

SAUSAGE MAKER desires position in small plant. 
14 —— Bg te are Prefer Ohio, Kentucky, 
‘Tenn rginia. W-76, THE NATIONAL 


PROVISIONER. 4078. Dearborn St., Chicago 5, Ill. 





SUPERINTENDENT: 20 years’ experience. Produc- 
tion, labor relations, maintenance and refrigeration. 
W-77, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, IL 


NEW PACKING PLANT 
FOR SALE 


Complete packing plant, built and equipped within 
last 18 months. More than 5600 sq. ft. floor space 
with plenty of land for expansion. Located just out- 
side Columbus; 500,000 population within 20 miles; 
in heart of hog-cattle feeding area. 


Fully equipped modern sausage kitchen with 
50,000 pounds weekly capacity. Latest mechanized 
equipment including overhead tracks throughout the 
one-floor plant, new Carrier automatic smoke house 
and cooling room and Carrier coolers in chill room, 
age and cure room, freezer room, sales cooler, etc. 

Dutton 40 h.p. fully automatic Econotherm oil- 
fired boiler; Boss scalding tub; Boss dehairer; Boss 
gambrelling unit; Boss size 16 mixer; Boss size 50A 
cutter; Boss sausage stuffer; Boss size 156 
grinder; 150-B-U. 8. slicing machine; Toledo dial 
scales and other modern equipment. 

Chill room 21x19; cure and age room 25x19; 
freezer room 8x19; smoke house room 16x10; sales 
cooler 20x20; efficient layout of killing room, 
processing room, boiler room and offices. Exterior 
and interior walls concrete block. 

Available for negiotiated sale by receiver, subject 
to court approval. Write or phone Donald R. Coe, 
51 N. High St., Columbus 15, Ohio. Adams 5191. 


HELP WANTED 











BEEF BONER: Experienced, desires change. Ex- 


G.I. Dependable, ambitious. W-78, THE NA- 
a PROVISIONER, 407 S. Dearborn St., Chi- 
cago 


SALESMEN: Now calling on sausage-making trade 
to take on additional line of artificial casings. Ex- 
cellent opportunity for right men. Give experience 
and territory covered. Replies kept confidential. 
W-64, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





SALESMAN: With following to call on meat pack- 
ers and sausage factories in Texas, Oklahoma, Lou- 
isiana and Arkansas, offering complete line of sau- 
sage seasonings, milk powder and binders. Wonder- 
ful opportunity for big earnings. Commission basis. 
W-63, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





SAUSAGE MAKER: Experienced in all phases of 
sausage making, loaves, quality product. Sober, 
steady, reliable. W-79, THE NATIONAL PROYVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Il. 
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Sr en For small plant. One all 
und lant butcher. W-61, THE } 
TIONAL PROVISIONER. 407 S. Dearborn St., Chi- 


cago 5, IN. 





SALES SUPERVISOR 


Capable, experienced beef man to supervise and 
assist sales force soliciting independent trade in 
Detroit territory. We want a good man and will 
pay accordingly. Give particulars about yourself 
and your experience. W-71, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ml. 





WANTED: Assistant to the general manager for 
medium sized packing plant. Applicant must have 
experience in all departments and know costs. Fur- 











nish past experience and give references. P.O. Box 
630, Wheeling, West Virginia. 
WANTED: New York city territory—experienced 
provision man, sell as broker carloads pork. Phone 
for appointment. A. E. ao % E. G. James Co., 
407 West 14th St., N. Y. 

BROKER 


IN HAVANA, CUBA 
INTERESTED IN HANDLING GOOD ACCOUNT, 
PRIME STEAM LARD AND RENDERED TANK- 
CARS, FULL REFERENCES ON REQUEST. W-83, 
THE NATIONAL PROVISIONER, 407 S. DEAR- 
BORN ST., CHICAGO 5, ILL. 





Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





CUSTOM KILLING: Modern two bed beef plant, 
U. 8. inspection, in excellent cattle territory of 
eastern South Dakota, wants to contact parties who 
would be interested in having cattle killed on con- 
tract, or commission. Would consider Kosher kill- 
ing. W-84, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago 5, Il. 
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—CLASSIFIED ADVERTISING— 


Unless Specifically Instructed Otherwise: All Classified Advertisements Will Be inserted Over @ Blind Box Number. 


es ~ (oe ee 
50 sends $500, odthioced coords ee cack Cos eden 


or box aumbers os 8 words. Headlines 75¢ extra. 
advertisements 75 per line. Displayed, $8.25 per 
Coatroct rates on request. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





Meat Packers—Attention 
FOR SALB: 2-Anco #261 Grease Pumps, M. D.; 1- 
Anco Continuous Screw Crackling Press, installed 
one year; 1-Enterprise #166 Meat Grinder, belt 
driven; 1-Steel 2000 gallon jacketed agitated .— 
tle; 12-Stainless jacketed Kettles, 30, 40, 60, 
gallon; 30-Aluminum jacketed Kettles, 20, 40, 
80, 100 gallon; Used and rebuilt Anderson Expellers 
zi RB, Duo and Super Duo; 1-Cleveland Meat 
Grinder, type 7E-B, 15 HP Motor, 1-Allbright-Nell 
4’x0’ oer Roll. ‘Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 
CONSULIDATED PRODUCTS CO., INC. 
14-19 Park Kow, New York City, ee # 





MENGES RIND MASTER bacon skinning machine. 
Spare parts. In working condition. 1 HP, 3 phase, 
220. 
GRIFFITH motor driven MEAT STRINGING MA- 
CHINE, with clutch. 4% HP, 3 phase, 220. 
Make offers F.0.B. Ohio. 
FS-82, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





Boss cattle head splitter, new, 5 HP. 

Boss hog hoist (Junior Jerkless) 12’, new. 
Allbright Nell hoof puller, new. 

8 Do-All electric band saws, new. 

1 Boss dry cooker 4x10, used, reconditioned. 

At sacrifice prices, for an account, in original 
crates. 

Chas. Abrams 
Walnut 2-2218 


68 North 2nd Street 
Philadelphia 6, Pa. 





FOR SALE: Anderson expeller, Red Lion, new. 
Complete with automatic feeder, drag elevator, 
magnetic separator, without motor. Mitte & Merrill 
hog, new, size 15x18, without motor. FS-65, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Il 





ANDERSON EXPELLERS 
All models. Rebuilt. cvaranteed. or AS IS. Pittock 
and Associates, Moylan, Pennsylvania. 





FOR SALE: EBSO electric carcass splitting saw, 
complete, in perfect condition, almost new. $550.00 
F.0.B. Washington. Phone Lincoln 3-1916. Kil- 
sheimer Bros. Inc., 1900 Blandensburg Road N.E., 
Washington 2, D. C. 





FOR SALE: New #2 Type C Gruendler whirlbeater 
grinder. 20 HP motor, starter, fan, piping and col- 
lector. Attractive discount. FS-81, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago 5, 





FOR SALE: Knocking pen, bargain. Globe 2710802, 
never used. $308.00 F.0.B. Boston. Boston Tram 
Rail Co., 9-11 T Wharf, Boston 10, Mass. 


EQUIPMENT WANTED 


WANTED: 1 to 2 ton ice plant, 50% to 100% cans. 
No compressor necessary. LaGrange Packing Com- 
pany, 207 Mulberry St., LaGrange, Georgia. 


PLANT WANTED 














WANTED: Slaughter house. Will purchase or 
lease. 100-200 weekly beef capacity. Private party. 
PW-67, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


PLANTS FOR SALE 


MEAT PACKING BUSINESS 
FOR SALE 


Due to illness, must sell slaughter house con- 
structed in 1945. Valued upwards of $150,000. Com- 
pletely equipped with latest ‘“‘BOSS"’ machinery 
for killing hogs, beef and veal. Three cooler’ in- 
cluding large freezer. 86 acres of land, all concrete 
buildings, 50 ft. concrete garage. Unlimited free 
supply of water. Vicinity of Albany, N. Y. Small 
down payment. Will take liberal mortgage for bal- 
ance. FS-85, THE NATIONAL PROVISIONER, 11 
West 44th St., New York 17, N. Y¥. 











FOR SALE: Or Lease: New, modern sausage manu- 
facturing plant and slaughter house. Located in 
south-eastern Wisconsin. Doing an excellent busi- 
ness. For further particulars write FS-62, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, 111. 


Modern Packing Plant 


LOCATION: Seattle District. 
Served directly by two main railroad lines. 


CAPACITY: Federal inspected plant grossing over 
$2,000,000 last year. With present tanking facil- 
ities can handle 40 cattle and 150 hogs per day. 
(Sufficient cooling rooms are available to in- 
crease this capacity to double—-providing addi- 
tional tanking equipment is installed.) Stockyards 
adjacent to railroads and plant will accommo- 
date 1,000 cattle. Hay barn bas a capacity of ten 
earloads of hay and grain tanks a capacity of 
three carloads of grain. 


FACILITIES: Stockyards are all concrete floors, 
runways and entirely under roofing. Total plant 
refrigerated space . cool rooms 90,562 cubic 
feet; freezing rooms (including sharp freezing) 
17,760 cubic feet. 


Sausage kitchen is equipped with new machinery 
as follows: 1 Enterprise Grinder No. 66, 1 Buf- 
falo Choyper No. 54B, 1 Mixer, 1 York Flake 
Ice Machine, 1 Casing Flushing Table, 1 Buffalo 
Stuffer 400 lbs., 1 Buffalo Stuffer 200 lIbs., 2 
Casing Pullers, 2 Stainless Steel Stuffing Tables, 
1 Steam Jacket Kettle, 2 Steel Cook Tanks, 25-30 
Trees, Large supply of Aluminum Smoke Sticks, 
Large supply of Hardwood Sticks, 25-30 Globe 
Sausage Trucks, all galvanized. Adjacent to, but 
with wide door access, 1 Steam Cooking Room, 
size 8x12% feet and 2 Smoke Houses, each size 
8x12% feet. 


Edible and inedible rendering and refining de- 
partments are fully equipped with wet steam 
rendering: 1 Edible Tank, 1 Inedible Tank, 3 
Lard Refining Tanks, 1 Lard Roll, 1 Automatic 
Filler, 1 Hydraulic Press, 1 Tankage Dryer, 
Miscellaneous Tanks. One inedible storage tank 
is in use, has capacity of 100,000 Ibs. 


Slaughtering departments can be described as a 
one bed killing floor equipped with one holding 
pen, knocking box, bleeding area, pritch plates 
and half hoist. Both the full hoist and the half 
hoist are new Robbins and Myers hoists. The 
hog slaughtering department is equipped with 
shackle hoist, bleeding area, new iron scalding 
tank and Boss dehairer with a capacity of @ 
hogs per hour, gambreling bench, inspector 
viscera table with shower, scales all on con- 
tihuous rails through to the carcass hanging 
coolers. There is a viscera separating room 
and hide cellar under the killing floor which is 
the ground floor. 


The boiler room and machine .shop are fully 
equipped ranging from pipe and bolt threading 
machine to an electric welding machine. There 
are two boilers, one wet back Scotch Marine 
boiler and one horizontal return tubular boiler. 
Both burn oil drawn from underground storage 
tanks which have a capacity of 12,000 gallons. 
The large boiler, with a capacity to carry the 
entire plant in full production, is fully auto- 
matic and the smaller boiler has been a standby. 
Both boilers receive their necessary periodic in 
spection and are in perfect condition. 


MARKET: Pacific Coast, government agencies and 
export shipments to Alaska, Hawali 


SALE PRICE: Full particulars as to complete 
facilities and equipment, detailed plans of plant 
arrangement and the sale price of this unusual 
buy in the rapidly roves Seattle district are 
available by writing to Box No. FS-9, THE NA- 
TIONAL P ROVISIONER, 407 8. Dearborn Street, 
Chicago 5, Illinois. 





BUSINESS OPPORTUNITIES 


CATTLE SWITCHES WANTED: Please write or 
call Kaiser-Reismann Corp., 230 Java Street, Brook- 
lyn 22, N. Y. Phone EVergreen 9-5953. 








HOG + CATTLE » SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker « Counsellor * Exporter * Importer 





407 SO. DEARBORN ST., CHICAGO 5, lil. 
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WATCH THIS COLUMN 
FOR WEEKLY SPECIALS 





Write for Our Weekly Bulletins. 
Sausage and Smokehouse 


9156—STUFFER: 3002 Anco, like new, 2 
new — Le erp valves, fully re- 


CONG GUN. i cacicvccaunbentecasn $ 900.00 
7968 STUFFER- , SE 2002, com- 

SE. in cancsenvbbtesce con Obeuibnh 225.00 
8603—STUFFERS: (2) Globe & - 500% 

cap., guar. good cond., each,....... 900.00 


9000-—-FLAK ICER: York, model ‘DER 10, 


1 ton, used 2 weeks................ 1650.00 
8716—PAK-ICER: V ilter, 1 ton, complete, 
.. A. Prenrerean ae 750.00 


nd. 
7961—SILENT CUTTERS: Boss #00, 500% 
cap., self-emptying, motor drive & 
unloader, recond. & guar.......... 1900.00 
0085—FROZEN MEAT CUTTER: Keebler, 
model 206-A, guillotine, excel. cond. 1600.00 
9073-A—BACON FORMING PRESS: Anco, 
little used, excel, cond............. 2500.00 
9073-B—SLICER: U.S. #3 Heavy Duty, & 
stainless shingling conve) 4 
stainless sliced bacon conveyor table. 3200.00 
8331 pe — U.S. Heavy Duty 23, ex- 
el. o¢ skp dtwes bbe srocece 1900.00 
8365 SL Ic an: ”150-D, Boog ‘ “with stacker, 
. fk Fae 735.00 
8258—-SMOKEHOUSE: "Gastar, size 52-F- 
20304, 2 compartment, air condition 
ed, 10’x13’x® overall, std. electrical 
equipment & powers regulators...... 3000.00 
8281—GRINDER: Boss 3522, Heavy Duty, 
25 HP motor & starter, steam jack- 





eted BN Seccccccde , ‘ 1200.00 
DORS- ot SAGE TREES: (75) Cage type, 
stations, 42”, ont. 10.00 
797s MIxun, Buffalo 23, Toor ‘cap., % 
HP motor, recond. & guar... ... THO.00 
Rendering and Lard 
8428--COOKER: Anco, 5x10, steel heads 
25 HP motor & starter. $1250 00 


9158—COOKER: Jordan, 4'x7’, motor drive, 
complete, 10 HP motor, magnetic 
switch push button starter, NEW 
percolator pan perforated plate, 

NEW hot well tank..............+. 2600.00 
9096—COOKER: Jordan, 4x7’, complete, 
pom drive & motor, percolator pan, 

creen oom ns 60006 os0cceg See 

8182 HYDRAULIC "PRESS: Anco, 150 

on, like new.... ~ ochaden 

9082 HYDRAU LIC PRESS: NEW, never 

used, 300 ton, Anco, with pump.... 4250.00 
R362 HOG: Boss 2705, Diamond, size 36, 
complete with flexible coupling, 40 


1400.00 


HP motor & starter box.......... . 2000.00 
7957—HOG: Diamond 2735, Globe, extra 
knives, little used, 6 ton per hour 

ecap., /40 HP motor required....... 1400.00 
Miscellaneous Equipment 
9004—-HOG DEHAIRER: Baby Boss, 9 
star, recond. & guar., new beaters 
equipped with 7% HP motor, new 

V-belts, carry new guar........ .81000.00 


guar 
9159--AMMONIA COMPRESSORS: (2) 
York 5x5, Models D6 & DS, with 
ammonia condenser receiver, 1900 
ft. 14%” pipe, galv., wall coils, 
freezer door. Excel eae: with 20 


HP motors, complete......... 3000.00 
0149—CURING VATS: (12) “olive, 1000 Ib. 

ae, ea ee 8.00 
8670—BEEF HOIST: Robbins & My 

NEW, 12002 cap., with 3 HP 37 yi 

220 motor complete with chain drum, 

chain, limit switch, 40’ lift........ 450.00 


8753—SCALE: Movable Platform scale 


with counterweights, 1002 beam... 25.00 
8754—CARCASS DROPPERS: NEW, Simi- 
Ber Gp Been BOER, oc vccecdccuasvage 350.00 


8535—BAKE OVEN: Me Donald, gas fired, 
23% 019, with six quer trays, 
motor driven .. +43 be ra¥ees 450.00 
8283—-SCALE: Toledo ‘No 321-A, ’ portable 
platform on wheels, with 4 roller 
elevated top, removable............ 300.00 
7939— BRINE CIRCUL ATING REFRIGER- 
ATION UNIT: Buffalo, circulating 
pump, cooling coils, circulating fans, 
valves, pipe fittings, strainer tank, 
1 HP motor, blowers........... " 650.00 - 
Tate hone, Wire or Write if interested 
the ite items above, or in any other eq Loe 
Your offerings of surplus and idle caelpment ae 
solic 


BARLIANT AND COMPANY 


me emmy 


7070 N. CLARK ST. + CHICAGO 26 AL, + 


SPECIALISTS 
ee ed 
Machinery, Equipment o 








wae & FRelged 
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Overcome by smoke when he dashed into his blazing barn to 
release 12 cows, Farmer J. J. Garrett retained sufficient con- 
sciousness and presence of mind to grasp the tail of the last 
animal rushing out and thus was dragged to safety. The rescue 
occurred at Jeffreston, Pembrokeshire, Wales. 


xk*k 


Electricity workers are advised by the British Ministry of 
Labor to arm themselves with an uncooked sausage on the end 
of an insulating rod when using very high frequency apparatus. 


x * * 


This one was reported by Earl Wilson in the New York Post 
Syndicate: When a woman squeezed ahead of Beatrice Lillie in 
a butcher shop and ordered a half-dollar’s worth of cat meat, 
she then turned to Miss Lillie and said, “I hope you don’t mind 
my being served first.” ‘‘Why, of course not, darling,” 
Lillie replied, “if you’re that hungry.” 


xk 


Cowhands on south Australian ranches are herding cattle on 
motorcycles. Round-ups are easier for cattle dogs too, which 
ride around on pillion seats behind the motorized cowhands. 


Miss 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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SIZE adds profitable new 

sales factors in meat products 

4 merchandising. It gives you 

— more commanding displays in meat 
cases ... encourages larger unit sales 

to consumers. BIG Sutherland 


a > 
S meat cartons are made with a sturdy 


overall cover. Twice as strong as ordinary 
pa ages, they can be bounced, jounced, or 
‘squeezed in delivery and carrying and still 

be ready to display your quality meat 

products at their best. We'll be glad 

a to send you samples and prices. 


FOLDING CARTONS - PARAFFINED CARTONS « BAKERY Guth AN } LIQUID-TIGHT CONTAINERS - FOOD TRAYS - TABLEWARE 


PACKAGES - LAMINATED CARTONS - EGG CARTONS PAPER CO. PAPER PLATES - PAPER PAILS - HANDI-HANDLE CUPS 


KALAMAZOO 
MICH 





YEARS OF 
SATISFACTION 


QO 
>- 











“BUTCHER BOY” is the preferred cold storage door of the industry, 

because it has ALWAYS met every conceivable challenge of hard 

usage. The strong, massive construction of Butcher Boy doors is the 

result of “controlled quality” production — a guarantee that they will 

meet every rigid test of required performance. 

Time tested heavy duty hardware applications, PLUS prime insulation, 

PLUS 100% Douglas Fir Construction is a resultant product equalled by VESTIBULE-TYPE TRACK DOOR 
none — BUTCHER BOY. Write for free bulletins today. 


aay BOY COLD STORAGE —s co. 


CRATE AND CAN 

PASSING DOOR 
METAL CLAD DOOR TRACK DOOR SUPER-FREEZER 
(OVERLAP) DOOR 


DUTCH-TYPE 
TRACK DOOR 








